NEW COOK BOOK 
N 


In presenting this new edition 
of my Cook Book, I have tried to 
offer you the finest and most practical 
selection of tested recipes. 


This little book contains many of my favorite 
recipes and also many other tested recipes which 
will prove just as successful and enjoyable for you D 
as they have for others, provided only you follow 
two simple rules. 


À The first rule of successful cooking and baking 

& is to use the very best ingredients. Where McConnon 
Products are indicated in a recipe, be sure to use 
them for they provide that distinct touch of superior- 
ity in results which are so desirable. 


Take McConnon Vanilla Compound and Mc- ` 
Connon Spices for example. They provide finest 
zest and flavor. Yet their cost in food is slight com- 
pared to the cost of the rest of the ingredients. P 


The second rule is to follow directions. Try my 
way first. Then judge results. Then if you can de- 
b velop any short-cuts or improvements, I would be / 
very happy to have you write me. 


Everyone likes good foods, properly prepared 
| and tastefully flavored. These recipes and Mc- / j 
Connon Flavors, Spices and Food Products, are in- ad | b 
tended to help you in preparing better, more varied 
and more enjoyable foods. 


À Cordially yours, 
AUNT JANE. 


© P.S. Should you be unable to obtain McConnon Products in your nei 
hood at any time, just write McConnon & Company at Winona, Min: 
They want you to have the best, and will be glad to supply you by 


BAKING POWDER BISCUITS 


2 cups flour 
4 teaspoons McConnon Baking 
Powder 

34 teaspoon salt 

2 to 3 tablespoons shortening 

About % cup 

Mix and sift dry ingredients. Rub in 
shortening with finger tips. Add milk grad: 
ually to make a solt dough. Toss on a well 
floured board, pat, and roll out to one- 
inch thickness. Cut with biscuit cutter 
dipped in flour. Bake in hot oven 10 to 15 
minutes. Biscuits are equally good if in- 
stead of being rolled and cut, they are 
dropped a spoonful at a time, a half inch 
apart, on a greased tin, This saves time 
and the dough may be more moist. 


BLUEBERRY MUFFINS 


224 cups cake flour 
4 tablespoons melted butter 
1 cup fresh blueberries 
2 teaspoons lemon juice 
24 teaspoons McConnon Baking 
Powder 


Vs at Pratalated sugar 
Pinch of salt 

Sift the flour, Mix lemon juice and salt 
with berries, and combine with one-half 
cup flour. Sift Baking Powder and sugar 
with remaining flour and add these in 
gredients to beaten eggs with the milk 
added. Stir to mix pees Then add 
the butter and fold in berries. Bake in 
greased muffin tins in fairly hot oven. 


BROWN BREAD 
cups flour 
tsp. McConnon Baking Powder 
“up sugar 
gblespoon butter, heaping 


ag dates with stones removed 
_ teaspoon soda 

cup boiling water 
ounces chopped Walnut meats 


& boiling water, dates and soda and 
ool. Cream the butter and sugar, Beat 
i eggs and add the date mixture. Then 
e flour and nuts slowly and thor- 
fa Put in one loaf pan and bake in 
łte oven. Requires ut one hour. 
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BRAN BREAD 


1 cup light brown sugar 
1 tablespoon melted lard 
1 egg, beaten 
1 cup bran or graham flour 
2 cups flour 
1 teaspoon salt 
1⁄4 teaspoon McConnon Cinnamon 

2 teaspoons soda (scant) 

1% cups boiling water 
1 pkg. dates, pitted and cut up 


onnon Vanilla 


Compound 


Croam sugar and 
r off dates and 


Pour water over dates 
lard, Add egg. Drain 


add alternately to sugar, bran and flour 
to which salt and Cinnamon have been 
added. Mix soda with a little of the water 
before adding. Dates, nuts and Vanilla 
Compound may be combined with the 
flour and added alternately with hot 
water. F 
t 
BUCKWHEAT CAKES | 
1 pint sweet milk 
14 cake yeast foam 
Buckwheat flour 
% teaspoon salt 
3 tablespoons corn syrup 4 


At night, mix these ingredients, usl 
enough buckwheat flour to make a good 
sponge. Then in the morning, use nearly 
one cup warm water with slightly rg 
than one teaspoon soda dissolved in Ik 
and thin the batter, making it much thinner 
than wheatcake batter. Bake on preheated 
griddle. 
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CINNAMON ROLLS 


1⁄4 cup sugar 
4 cups milk 
1 cake compressed yeast 
5 cups flour 
6 egg yolks 
% cup butter 
tablespoon lard 
1 teaspoon salt | 
McConnon Cinnamon as desired 


Dissolve yeast in small amount of warm 
water, mix with two cups scalded milk and 
let stand three hours. Then add third up 
of milk after scalding, and mix in enougl 
flour with the beaten egg yolks, butter, 
lard, sugar and salt, for completing the 
bread dough. Roll to about half inch thick- 
ness. Top with butter, brown sugar and 
cinnamon, roll, cut, sprinkle with butter 
and cinnamon and bake in moderate oven. 


CORN CAKE 
34 cup cornmeal 
Toop white foar 
14 cup sugar 
Ae tablespoons McConnon Baking 


2or 3 ‘ablaspoons melted fat 
beat 


Mix dry ingredients, add » milk and 
shortening. Beat. Bake in shallow, greased 
pan in hot oven 30 minutes. 


CORN MEAL MUFFINS 


1% cups flour 
cup corn meal 
teaspoons McConnon Baking 
Powder 
teaspoon salt 
tablespoons sugar 
1% cup milk 


3 Fabtmepoons' melted fat or butter 


Take the dry ingredients, mix them to- 
gether and sift them, Then beat the egg 
and mix it with the milk and fat. Then com- 
bine and mix wet and dry ingredients 
quickly, put into greased muffin pans 
quickly and bake in hot oven. 


McConnon Double Action Baking 
Powder takes all “guess work’ out 
of baking. Eliminates falling, drop- 
ping and sogginess. It's the ideal 
baking powder for regular use. . . 
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. BREADS AND BISCUI 


"4 eae 


% teaspoon salt 
cup milk 
% cup corn meal 
3 teaspoon MeConnon Baking 
Powder 
2 eggs 
4 tablespoons melted shortening 


Sift the dry ingredients. Then add the 
eggs, milk and the melted and cooled 
shortening. Mix all together well, making 
a stiff batter. Place in cups or muffin pans. 
This recipe makes at least 12 muffins. 


CREAMY BISCUITS 
2 cups flour 
314 teaspoons McConnon Baking 
Powder 


2 eggs 

1⁄4 cup cream 

Å tablespoons butter 

2 tablespoons sugar 

1⁄4 teaspoon salt 

Sift flour. Sift again with McConnon 
Baking Powder. Beat the eggs. Then add 
the beaten eggs, cream, sugar, butter and 
salt to sifted flour and mix well. Roll to at 
least half inch thickness, cut with biscuit 
cutter, top with granulated sugar and bake 
in hot oven. 


DATE COFFEE CAKE 

4 cup sager } Cream 
cup butter—scant | together 
Add 1 egg, well beaten 

1l cup milk 

1 heaping teaspoon McConnon 

g Powder 

Pinch salt 

2 cups flour 


Pit dates and cut in half. Then_spread 


them on top of above cake batter. Sprinkle 
top with plenty of sugar and McConnon 
Cinnamon. Bake in moderate oven about 
45 minutes. 
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ARI AND BISCUITS 


Choicest Vanilla Flavor is assuredin 
your cooking and baking by the use 
of McConnon Vanilla Compound. 


DATE OR FRUIT MUFFINS 
2 cups flour 
1⁄4 cup sugar 


egg 
34 cup chopped dates or seedless 
raisins 


3 teaspoons McConnon Baking 
owder 
1 con milk 
3 lespoons me'ted shortening 
Pinch of salt 

Sift the flour, McConnon Baking Powder, 
sugar and salt together. Add the eggs, 
milk, melted and cooled shortening. Then 
add the flour, dates or raisins, and mix 
well. Place in muffin pan and bake in 
moderately hot oven. 


EXCELLENT NUT 
(2 loaves) 
2 cups whole wheat or graham flour 
2 cun wh te pai 
It 


BREAD 


` p (dark) 
= or buttermilk 
pis, 

ang wA nut meats 

3 he T az 

ling water, date. ingredients to- 
. Cream the butter aid syrup, sour 
T and add the date nd dates. Mix 
‘ithe flour and nuts slovead tins and 
fa Put in one loaf pan &e one hour 
we oven. Requires abou 
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GINGERBREAD 


Yh cup butter 14 cup hot water 
wy eup sugar V4 cup molasses 
egg Í cup sifted flour 

Yy teaspoon soda in flour 
Íh teaspoon salt 

Í teaspoon McConnon Ginger 

1 teaspoon McConnon Cinnamon 
1⁄4 teaspoon McConnon Cloves 


Cream butter and sugar. Add well 
beaten £90, molasses, flour, soda, spices 
and salt. When all mixed add 14 cup hot 
water. Bake about 30 minutes in moder- 
ate oven. n 


GRAHAM MUFFINS 


1} cup geskam four 
cup white flour 
4 teaspoons McConnon Baki 
ei ns ng 
Powder 


milk 
2 or 3 tablespoons butter 
Mix according to Plain Muffin directions. 


McCONNON ONE-POUND LOAF 


1⁄4 yeast cake dissolved in 
ih cup lukewarm water 
T tommo fat 
¥% cup cold water 
11⁄4 teaspoon salt 
2 teaspoons sugar 
¥ cup scalded milk 
% cup sifted flour 


Place the salt, sugar and fat in a bowl, 
pour the scalded milk over it and then add 
the cold water and dissolved yeast. Add 
half of the flour, work the batter until 
smooth and until’ bubbles appear on the 
surface. Then add balance of flour and 
mix to a stiff dough, kneeding until smooth 
and elastic. Let rise to double size in bowl. 
Then kneed. Then let rise a second time 
until double in bulk. Kneed lightly and 
form into loaf. Place in greased pans and 
let rise until double in bulk. Bake in mod- 
erate oven for an hour or less. 


McCONNON MAPLE SYRUP 


2 cups boiling water 
4 cups granulated sugar 
1 teaspoon McConnon Maple Flavor 


Dissolve the sugar in boiling water, 
Then stir in the McConnon Maple Flavor 
and strain. Let stand 24 hours. No boiling 
is necessary. Using too much Mi non 
Maple Flavor may detract from the dø- 
licious flavor desired, 
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NORWEGIAN PRUNE MUFFINS 
3 cups flour ; 
% teaspoon salt 
teaspoons McConnon Baking 
Powder 

1⁄4 teaspoon McConnon Nutmeg 
% cup lard 

1 cup brown sugar 


eggs 
134 cups milk 
14 cups chopped cooked prunes 
Prunes and nuts for decoration 
Sift together first four ingredients. 
Cream lard, add sugar gradually, then 
beaten eggs and milk. Stir in prunes. Add 
dry ingredients and mix until dough forms. 
Turn into greased muffin pans. Decorate 
each muffin with half of prune and nut. 
Bake for 25 minutes in moderate oven, 
(375° F). 
If desired, the dough may be baked in 
loaf cake pan, 40 minutes being required. 
Excellent served with whipped cream. 


NUT ROLL 

4 cups flour 

1 cup sugar 

34 cup butter 

3 eggs 3 

1 teaspoon McConnon Vanilla 

jompound 

2 cups chopped nuts 

Cream butter and sugar together. Then 
work in flour thoroughly. Add the eggs 
and beat well. Stir in chopped nuts. Roll 
on floured surface and bake in hot oven. 


PARKER HOUSE ROLLS 
1 pint scalded milk 
3 tablespoons sugar 
4 tablespoonsmeltedbutterandlard 
1 cake yeast mixed with 1⁄ cup luke- 
warm water 
Add flour to make pour batter. Beat. 
Add flour to make stiff dough, Knead. Put 
in warm place to rise until double in size. 
Knead again. Mould and put in pans to 
rise. Bake in a hot oven 12 to 15 minutes. 
Brush with melted butter when removed 
from oven. 


= 


All McConnon Spices are careful- 
ly selected from the world’s choic- 
est crops, then cleaned, granulated, 
packaged and sealed by special 
machinery. They provide fullest 
and richest spice flavor at lowest 
cost and make even the best of 
foods taste better. 
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. . . . . BREADS AND BISCUITS 


PIN-WHEEL BISCUITS 
2 cups flour 
2 tablespoons sugar 
4 teaspoons McConnon Baking 
Powder 
% teaspoon salt 
tablespoons butter 
24 cup milk 
1% cup seeded raisins chopped finely 
À tablespoons citron chopped finely, 
A; toaspocn McConnon Cinnamon 
lix as baking powder mixture. Roll to 
\ inch thickness, brush with melted 
butter, and sprinkle with fruit, sugar, and 
cinnamon. Roll like jelly roll; cut off pieces 
34 inch thick. Place pieces on a butter 
tin and bake in a hot oven about 15 minutes. 


PLAIN MUFFINS 

2 cups flour 

4 tablespoons sugar 

3 teaspoons McConnon Baking 

Powder 
1⁄4 teaspoon salt 
egg 

1 cup milk 

2 to 4 tablespoons melted butter 

Measure, mix, sift dry ingredients. Add 
well-beaten egg, milk and shortening, 
melted. Beat vigorously. Half fill well- 
greased muffin tins. Bake in hot oven 20 
fo 30 minutes. 


SOUR CREAM GINGERBREAD 


2 eggs well-beaten 
VY cup sugar 
h cup molasses 
teaspoon McConnon Ginger 
34 teaspoon McConnon Cinnamon 
Cream ingredients thus far. 


1 teaspoon soda 

1% teaspoon McConnon Baking 
Powder 

2 cups flour 

1⁄4 teaspoon salt . 


cup sour cream 

If the cream is not very thick use a 
teaspoon of butter, melted. Bake in a loaf 
about 30 minutes. 


BREADS AND BISCUITS . 


SOUR MILK DOUGHNUTS 


4 cups flour 
3⁄4 cup sugar 
1 teaspoon salt 
% teaspoon soda 
teaspoons McConnon Baking 
Powder 
1⁄4 teaspoon McConnon Cream 
Tartar 
14 teaspoon McConnon Nutmeg 


eggs 
1% cups sour mille 
¥ teaspoon McConnon Cinnamon 


Mix dry ingredients together and sift. 
t eggs well and add the sour milk, 
then the sifted dry ingredients and mix 
thoroughly. Roll to one inch thickness, 
(or as desired) and fry to golden brown 
in previously prepared deep hot fat. Can 
be sprinkled with granulated or powdered 
sugar after cooling, if desired. 


FRENCH PANCAKES (Crepe Suzette) 


2 cups flour 
2 lespoons sugar 


5 eggs 
Pinch of salt 

3 tablespoons butter 

1 cup 

Mix flour, sugar and salt together, mix 
the eggs one at a time gradually into this 
mixture. Then add the milk to which the 
melted butter has been added, gradually. 
Start beating the mixture, let the mixture 
stond for a while, Then fry in pancakes 
in hot butter until done, turning as each 
side is done. Serve with sugar and butter 
or McConnon Maple Syrup. 


SODA BISCUITS 
4 cups flour 
1 heaped teaspoon soda 
Salt to taste 
1 heaping tablespoon lard 
Add butterinilk to right biscuit con- 
Be tA knead as little as possible, roll, 


cut. Bake in hot oven, will require 
about 12 minutes to bake, 


3 SCONES 
% cups flour 
teaspoon MoConnon Cream of 
1 te soda 
Y, cup of sugar 


or shortening, mix lightly with 
rmilk or soür roll and cut. 
in moderate over, Scones will keep 


al Nore ont sarved cold an well as hot. 


KOLACHES 


2 cakes of compressed yeast 
1 heaping cup of shortening 
1 tablespoon salt 
1 quart of milk 

41⁄4 cups sugar 


Crumble yeast in cup. Put in 2 tea- 
spoons sugar and cover with luke warm 
milk or water, Lot stand until yeast rises 
to the top, Silt flour in a large mixing 
bowl and make a sponge with part milk 
and yeast, Lat rise until real light (about 
one Tour) Take rest of the milk (luke 
warm) shortening, salt and sugar mixing 
into a solt dough, Let raise about 114 to 2 


hours. When light*make into small bis- 
cuits and let raise until light. Punch holes 
in center and put in filling, Let raise again 
about 10 minutes, Bake in a hot oven 450 


degrees until nice and brown. Makes 


about six dozen, 


SOUR MILK PANCAKES 


1 egg 

1 cup sour milk 

1 cup sifted flour 

1 teaspoon McConnon Baking 
Powder 

1 tablespoon granulated sugar 

1⁄4 teaspoon baking soda 

2 tablespoons melted butter or 
other shortening 

1⁄4 teaspoon salt 


Silt dry inareeionts together. Add the 
1 milk alternately to 
Add the butter and 
in stiffly beaten 
heated griddle. 


mix thoroughly. 1 l 
» Bake on pr 
sipe makes 


CARAMEL PECAN ROLLS 


Coat inside of muffin tins with butter. 
Fill muffin tins 1/5 full with brown sugar 
(about one tablespoonful of brown sugar 
per mullin tin), Drop halves of pecans 
onto brown sugar, Roll Standard Baking 
Powder Biscuit Dough into a narrow oblong 
piece 14 inch thick. Brush with melted 
bufter, Sprinkle with brown sugar and a 
few chopped pecans. Roll up in jelly-roll 
fashion, Cut roll into one inch slices, 
Place rolls, cut side down in the prepared 
muffin tins, Brush tops with melted butter, 
Bake iñ a quick oven (425°F.) until done 
approximately 18 to 20 minutes. Remove” 
from the oven and turn out on waxed 
paper, at once. Makes 8 to 10 rolls. 
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STRAWBERRY SHORT CAKE 


% cup sugar 
2 tablespoons shortening 
2 cups flour 
1% teaspoon McConnon Vanilla 
Compound 
1 egg 
1 cup sweet milk 
3 teaspoons McConnon Baking 
Powder 


Vy teaspoon salt 

Cream the eggs, sugar and shortening 
together: Add a pinch of salt and then adi 
milk. Add McConnon Baking Powder to 
the flour. Mix well, add McConnon Vanilla 

pound, mix thoroughly. Bake in 

waffle mold or shallow pan in moderate 
oven. 


SWEET MILK PANCAKES 


114 cups sweet mill 
2 teaspoons McConnon Baking 
Powder 
1 teaspoon sugar 
1 teaspoon melted butter 


Beat the egg well. Then add the milk, 
and the flour that has been sifted with the 
salt and McConnon Baking Powder. Then 
add the sugar and melted butter. Stir vig- 
orously until very light. Then drop the 
batter on a well greased, hot, griddle. 
Turn the cakes when the edge has formed 
just enough crust to hold the cakes to- 
gether. 


WAFFLES 
2 eggs 
1 tablespoon sugar 
3 tablespoons melted butter 
14 teaspoon salt 
114 cups milk 
2 cups flour 


2 teaspoons McConnon Baking 
Powder 


Separate the eggs, placing whites into 
a bowl; beat very stiff, then add yolks and 
teat again. Then add the other materials 
and mix well, using the beater to make 
the batter smooth. Cook in well greased 
hot waffle iron. 


. BREADS AND BISCUITS 


WHOLE WHEAT PANCAKES 

2 cups whole wheat flour 

2 eggs 

2 cups milk 

1 tablespoon brown sugar 

2 McConnon Baking 
Powder 

4 tablespoons melted butter 


Separate the eggs. Sift dry ingredients 
together. Mix small amount with Eg, yolks. 
Then stir in milk and dry ingredients al- 
ternately and beat until smooth. Add the 
melted butter. Fold in well beaten egg 
whites. Bake on pre-heated griddle. 


SWEDISH TEA RING 
1 cup milk, scalded 
14 cup shortening 
1⁄4 cup sugar 
1 teaspoon salt 
1 cake compressed yeast 
1⁄4 cup luke warm water 
4 egg yolks or 2 eggs 
Grated rind 1 lemon 
414 cups flour 
Melted butter 
McConnon Cinnamon 
Chopped nuts 


Pour milk over shortening, sugar and 
salt and cool to luke warm. Soften yeast 
in luke warm water. Combine mixtures 
and add beaten eggs and lemon rind. Beat 
in half the flour. Stir in remaining flour to 
make a soft dough. Knead, form into a ball 
and place in a greased bowl. Cover and 
let rise until double in bulk. Knead down 
and roll into a rectangular sheet. Brush 
with melted butter and sprinkle with 
McConnon Cinnamon. Roll jelly-roll fashion 
and shape into a ring. Place on grea: 
baking sheet and cut with scissors at one- 
inch intervals almost through the ring. 
Turn slices slightly. Cover and let rise 
until double in bulk. Bake in moderate 
oven (375 degrees F.) 25 to 30 minutes. 
While warm, frost with White Frosting and 
sprinkle with chopped nuts. 


BISMARKS 


Use same dough as for kolaches except 
using a little less shortening (they soak 
up too much grease if dough is too rich). 
Roll out dough with rolling pin about 16 
ee hiak, Čut in a oe Be 4 
inches. Put in filling bringing to- 
gether and pinching hard so they stick. 

et raise and fry in deep fat like dough- 
nuts, a 
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TASTY SOUPS 
Ù 


BEAN SOUP 


1 quart cooked beans 

1 mild onion 

3 tablespoons butter 

1 cup strained tomatoes 

2 quarts water 

3 tablespoons flour 

Salt and McConnon Black Pepper 

to suit the taste. 


Cook beans, tomatoes and the onion in 
the 2 quarts of water, until soft and then 
put through colander. Stir in the butter, 
flour, salt and McConnon Black Pepper to 
suit the taste, cook one to two minutes and 
serve, 


CHOWDER 


14 cup diced raw potatoes 
1% cup water 

1⁄4 onion, chopped 

1 cup tomatoes, stewed 

cup corn 
cup milk 
cup cream 

teaspoon salt 
McConnon Celery Salt 


S, onions, salt and water 
toes are tender. Then add to- 
nd corn. Boil S minutes. Heat 


cream and milk and add to vegetables 
just before serving. Dash of celery salt to 
taste. Serve hot with welers. 


CREAM OF CORN SOUP 
1 medium can corn 
2 tablespoons flour 
1 tablespoon butter 


2 cups milk 
Seasoning as directed 
Chop the corn fine, cook in the milk in 
a double boiler, and put through sieve. 


Then add the blended flour and butter 
fo the mixture, mixing well. Belore serv. 
ing, add McConnon Celery Seasoning and 
MoConnon Black Pepper to sult the N 
If onion instead of ce in dos 
substitute McConnon Seasoning: 


CREAM OF PEA SOUP 
1 No. 2 can of peas 
% teaspoon sugar 
tablespoon flour 
1 teaspoon salt 
Water as directed 
1 tablespoon butter 
2 cups milk 
Pinch of McConnon Black Pepper 
Drain the liquid from the peas and add 
enough water to make two cups of liquid. 


Then add the peas and the sugar, cook 
for 5 minutes, and put through sieve. Then 
melt the butter and blend with flour. Add 
the milk gradually and stir until smooth 


and slightly thick. Season this mixture and 
then combine with first mixture. If onion 
flavoring is desired, add a dash of Mc- 
Connon Onion Seasoning. Makes 6 mod- 
erate servings. 


CREAM OF POTATO SOUP 


5 medium size potatoes 
2 tablespoons flour 

1 small onion 

1 quart milk 

2 tablespoons fat 

1 teaspoon salt 


Cook the potatoes, then cool and peel. 
Rub through colander. Heat milk and 
onion, Remove onion and add potatoes, 
Melt fat and mix with flour, stir into hot 
soup, thin with one cup hot water and 
season to taste. McConnon Onion Season- 
ing can used in place of onion if de- 
sired, and chopped parsley can be added 
tee serving to create a most attractive 

ish. 


CREAM OF CELERY SOUP 
Follow the same recipe as for Cream of 
Potato Soup, except use 3 cups of diced 
celery instead of potatoes. 


CREAM OF TOMATO SOUP 


2 cups tomatoes 

1 slice onion 

3 tablespoons flour 
1 teaspoon salt 

1 quart milk 

3 tablespoons butter 
1 teaspoon sugar 
14 teaspoon 


Cook tomatoes and sugar together and 
strain, and then seasoning and soda. 
Heat milk with onion and then remove 
onion. Blend flour and butter, add to milk 
and cook thoroughly. Combine the two 
mixtures just before serving. McConnon 
Onion Seasoning can be used in place of 
the slice of onion if desired. 


KIDNEY STEW 


The kidneys of beef, veal, mutton and 
lamb are used. To prepare for cooking, 
wash in cold water, scald and remove 
skin. If beef or mutton, soak in salted water, 
one teaspoonful to one quart of water, 
2 to 3 hours. Cut the kidneys in pieces, 
season with salt and McConnon Pepper, 
and roll in flour. Saute (fry) a light brown, 
cover with water and simmer 10 minutes. 
Mushrooms may be added to the stew and 
strained tomato instead of part of the 
water. Thicken gravy with more flour if 
necessary. Serve with a border of vege- 
tables garnished with parsley. 


MEAT STOCK SOUP 


3 cups meat stock 
cup cooked rice 
cup tomato pulp 
teaspoon sliced onion 
Vy teaspoon salt 
¥% teaspoon McConnon Paprika 
i4 teaspoon McConnon Pepper 
Íj teaspoon McConnon Celery Salt 


Add the Hee, n pulp, opion salt 
pepper, paprika and celery salt to the 
meat stock. Cook for 20 minutes over a 
slow fire. Strain and serve in hot soup 
dishes or bouillon cups. Serves 4. 


Use McConnon Pepper, Sage, On- 
ion and Celery Seasonings for 
finest flavor in soups, gravies, 
meats, dressings and other foods. 
If you like onions, try a dash of 
Onion Seasoning in meat sand- 
wiches. It's really excellent. 


TASTY SOUPS 


ONION SOUP AU GRATIN 
4-6 mild onions 
2 tablespoons flour 
Salt to taste 
% cup butter 
quart rich chicken. or rich beef 
soup 
Small amount Parmesan Cheese 
Peel the onions and slice thin, Fry them 
in butter until very tender. Add flour mixed 
with the butter to the onions. Then add the 
soup stock and cook in double boiler. Add 
a little of the grated cheese and serve hot. 
Season to taste before serving, adding the 
salt and also McConnon Celery Seasoning 
to taste if desired. 


OYSTER STEW 
1 pint o; 
2 tablespoons butter 
1 quart scalded milk 
A on salt 
McConnon Black Pepper and 
McConnon Celery Seasoning to 


taste 

Heat milk in double boiler. Strain oysters 
from their liquor picking out small par- 
ticles of shell if any. Heat the liquor slight- 
ly. Then melt butter and add flour and stir 
into the hot milk until it thickens. Then 
add the oysters and liquor and cook for 
5 to 10 minutes or until the edges of the 
oysters begin to curl. Season to taste with 
McConnon Black Pepper and McConnon. 
Celery Seasoning, Serve immediately. This 
can be garnished with chopped parsley. 


QUICK NOODLES 
1 cup or more of flour 
2 eggs 
1% teaspoon salt 
Beat the eggs slightly and work in 
enough flour to make a stiff dough. Knead 


well and let stand for 40 minutes. Then 
roll very thin, and allow to become dry 


but not brittle. Roll the thin sheets and cut 
very fine. Cook for from 5 to 10 minutes in 
seasoned and boiling soup stock. 
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1 pint cream 
\ 2 cups of chicken 


MEATS AND 
U GRAVIES 


APPLES STUFFED WITH SAUSAGE 


Core desired number of baking apples 
and fill with sausage meat. Bake in mod- 
erate oven until tender, Serve on buttered 
toast. 


BAKED CORNED BEEF HASH 


3 cupfuls cooked corned beef, 
chop; 
1 medium sized onion 
6 medium sized potatoes 
2 tablespoons fat 
1% cups milk 
teaspoons salt 
1% teaspoon McConnon Pepper 
Grease a casserole, place in the bottom 
the chopped meat, add the onion minced, 
then slice the raw potatoes on top. Repeat, 
seasoning each layer of potatoes with fat, 
salt and McConnon Pepper. Pour milk 
over all. Cover and bake in moderate 
oven until milk is absorbed and potatoes 
are tender. Serves six. 


BAKED PORK CHOPS 


6 pork cho} 

6 slices of onion 

2 cups tomatoes 
Flour 


Salt 
McConnon Pepper 


Roll chops in flour and sprinkle with 
salt and McConnon Pepper. Put in bak- 
ing dish. Add the slices of onion and the 
tomatoes, cover, and bake in slow oven 
for 114 hours. 


CHICKEN A LA KING 


1 greon popper, chopped fine and 
simme: 2 tablespoons 
e esans hutt 
lespoons butter E 
2 tablespoons flour } Make into a 


1 can mushrooms 
Juice of 1⁄4 lemon 
McConnon Pepper, Celery Salt, 
Paprika and salt. 
A very small amount of grated 
onion 
3 eggs—yolks and whites beaten 
separately 
Add whites last thing before serving. 
sone a ‘on toast or in shells. Will serve 
or 
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BOILED HAM 


1 10- or 12-Ib. ham 
2 tablespoons powdered crackers 
2 tablespoons brown sugar 
whole cloves 
McConnon Pepper 


Soak ham for 12 hours. Cook slowly for 
4 or 5 hours until tender. Cool in own 
liquid. Remove outside skin. Make criss- 
cross gashes in top of ham, sprinkle cracker 
dust and brown sugar on top, sprinkle 
with McConnon Pepper, stick whole cloves 
into ham, then place in roasting pan and 
bake in moderate oven for from 30 to 60 
minutes, basting often. Can be garnished 
with parsley. 


HORSERADISH SAUCE 


6 ee grated horseradish 
% gup whipping cream 
Pinch of salt 
McConnon Celery Seasoning 
McConnon, Onion Seasoning 


Mix the horseradish and the whipped 
cream, blending in the salt, McConnon 
Celery Seasoning and McConnon Onion 
Seasoning to suit the taste. 


MEAT BALLS 

Grind beef. Add salt and McConnon 
Pepper to taste. Add well-beaten eg (one 
egg to a pound of meat) and as much milk 
as the meat will hold and still make into 
balls. Fry meat balls in fat. Place in cov- 
ered dish with a few carrots and sliced 
onion, Place enough milk or water in bot- 
tom of dish to keep from burning or stick- 
ing. Place in moderate oven for a couple 
hours. To make a gravy, milk or cream 
may be added the last half hour. Then 
when meat is removed, it may be thickened 
with a little flour. 


1 Ib. pork 
114 teaspoons salt 
1% cups bread crumbs 
Íh teaspoon McConnon Pepper 
slice chopped onion 
1 tablespoon parsley 
1 beaten egg (or two) 
34 cup milk 
Wipe the meat. Put through a meat 
chopper with the suet. Add seasoning. 
Add crumbs, egg, and gradually the milk. 
Knead until spongy. Shape into a loaf. 
Place in a pan lined with thin slices of 
pork ‘or spread surface with strips of bacon. 
redge with flour, season with salt and 
McConnon Pepper. Bake 60 minutes or 
more: Baste with malted butter or’ suet fn 
boiling water. 


POT ROAST WITH VEGETABLES 


4 or 5 lbs. rump beef 
Fat the size of egg 


Salt 
McConnon Pepper 


Potatoes | Enough for number of 


Cabba: 
Garrote | Servings desired. 


McConnon Onion Seasoning 


Place fat in hot kettle. In it brown the 
beef. Add sufficient hot water for cook- 
ing, add salt and McConnon Pepper. 
Cook three hours or more until tender. 
Cook vegetables separately and add to 

f a few minutes before serving. Meat 
gravy can be thickened with flour and 
water. Serve hot, with McConnon Pre- 
pared Mustard if desired, 


SMOTHERED PORK CHOPS 


6 pork chops 1 can tomatoes 
1 cup rice 1 onion, sliced 
1 small stalk celery 


Cook rice 30 minutes. Brown chops. 
Fut in waterless cooker. Pour celery, 
onion, rice and tomatoes over them. 
Season with salt, McConnon Pepper and 
14 teaspoon sugar. Cook slowly 1 hour, 
stirring often. 


The difference between McConnon 
choicest Prepared Mustards and 
ordinary or inferior kinds amounts 
to only a fraction of a cent per 
meal. But what a difference it 
makes in the taste of your foods! 


. . MEATS AND GRAVIES 
RAISIN SAUCE FOR SERVING 
WITH HAM 

1 cup raisins 

1 cùp water 

5 whole cloves 
34 cup brown sugar 

1 teaspoon cornstarch 

1 tablespoon lemon juice 
% teaspoon McConnon Pepper 


tablespoon butter 
1 tablespoon vinegar 


Cover raisins with water, add the cloves 
and cook slowly for 10 minutes. Then add 
sugar, cornstarch, lemon juice and Mc- 
Connon Pepper which have been previ- 
ously mixed together. Stir until thickened 
and then stir in the butter and vinegar. 


SORRENTO CHICKEN PIE 


1 large tender cooked fowl (5 Ibs.) 
214 cupfuls cooked potatoes 
1%4 cupfuls small cooked onions 
1% ou cupfuls cook cooked carrots 
8 tablspoontulsr ene 
ae water 
McConnon oa Salt 


nnon 
powder biscuit dough 
r aay 
jeepoonfuls Hour 
Salt 


Cut cooked chicken in neat servings. 
Add the cooked diced potatoes, onions, 
peas, and carrots cut in narrow strips. 
Strain the chicken broth left from cooking 
the chicken and cook it down to 5 cupfuls. 
Thicken this with the flour, mixed to a 
smooth paste with the 5 tablespoons 
water. Add celery salt, salt, and paprika 
to taste. Nearly fill two casseroles with the 
chicken and vegetables. Add the hot 
sauce. Cover the top of each dish with 
nng of small biscuits cut from rich bak- 

powder dough. Brush the tops with 
milk and bake in moderate or hot oven 
15 to 18 minutes or until biscuits are done. 
Serves 8 people. 
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MEATS AND GRAVIES . 


SALMON LOAF 
14 Ib. canned salmon or 1 Ib. fresh 
salm 


on 
2 tablespoons melted butter 
2 egg yolks 
teaspoon salt 
h teaspoon McConnon Pepper 
cup scalded milk 
tablespoon lemon juice (if liked) 
1 teaspoon chopped parsley 
4 cup soft cru: 
stiffly beaten egg whites 


Remove bones from salmon. Add melted 
butter, beaten 2 pee salt, pepper, milk, 
lemon juice and parsley to crumbs. Add 
mixture to salmon. Fold in egg whites 
and steam l hour in a well-buttered, 
crumbed and closely covered mold. 


SPANISH STEAK 


2 Ibs. round steak 
144 cups flour 
cups oa Ar 
green pepper 
1 onion sliced 
McConnon Pepper 
McConnon Celery Seasoning 


Pound flour into both sides of steak. 
Sprinkle with McConnon Celery Season- 
ing and McConnon Pepper. Put in baking 
dish and brown in hot oven. Then cover 
with the tomatoes, onion and green pepper. 
Cook slowly until tender. Use McConnon 
Onion Seasoning and more McConnon 
Pepper for additional seasoning if desired. 


VEAL BIRDS 


% Ibs. Veal cutlets (cut thin) 
tablespoon melted butter 
1 pint water 
1 tablespoon chop; parsley 
1 cup bread ci 


lour 
5 slices bacon 
Sal 


t 
McConnon Pepper 
McConnon Celery Seasoning 


Cut veal into about 3 inch by 2 inch 
pieces. Mix bread crumbs with butter, 
and season with salt, McConnon Pepper 
and Celery Seasoning to suit the taste. 
Spread filling on veal strips, roll and 
fasten. Tooth picks can be used. Then 
roll pieces in flour, sprinkle with salt and 
McConnon Pepper and brown in previ- 
ously prepared hot fat from bacon. Re- 
move veal. Add two tablespoons flour to 
fat in pan. After browning, add water and 
parsley, put in the veal birds, cover and 
cook slowly until tender. If onion flavor is 
desired, aad a dash of McConnon Onion 
‘Seasoning. 


TURKEY FILLING 


2 loaves old white bread 
DA cups melted butter 
104 cupa seeded sain 
cups chopped appl 
Salt 


McConnon Pepper 
McConnon Sage 

McConnon Celery Seasoning 
McConnon Onion Seasoning 


Crumb bread after removing all crust. 
Then slowly add butter to bread crumbs, 
mixing thoroughly, add raisins and 
chopped apple. Then add the seasoning 
to suit the taste, testing as you season 
and using the amount of various seasonings 
desired. 


VEAL SOUFFLE 
1 cup milk 
1 tablespoon butter 
1 tablespoon flour 
Salt 


McConnon Pepper 
1 cup chopped veal 
2 eggs, beaten separately 


Make cream sauce of butter, flour and 
milk, stirring until smooth. Add egg yolks 
and remove from fire. Add meat and fold 
in eag whites. Place into buttered dish and 
bake 25 minutes. Any meat may be used 
instead of veal. 


SUGGESTED SERVINGS WITH 
VARIOUS MEATS 


Roast Beef: Catsup, horse radish or 
cranberry sauce, McConnon Coarse 
Prepared Mustard. 

Roast Pork: Apple sauce or McConnon 
Coarse Prepared Mustard. 

Mutton: Currant jelly. 

Lamb: Mint jelly. 

Roast Domestic Fowl: Cranberry Sauce 
or currant jelly. 
oast Veal: Tomato sauce, McConnon 
Coarse Prepared Mustard. 

Baked Ham: Spiced pears. 

Wild Game: Currant jelly. 

Fried Fish: Tartar sauce. 


HAM LOAF 
114 lbs. ham, ground 1 egg 
14 lbs. pork, ground 1 cup milk 
tablespoons bread crumbs 

Make into loaf for baking. On top of 
loaf put— 

1⁄4 cup bread crumbs 

T cup pineapple juice 
and bake 1 hour. Then remove loaf from 
oven and add slices of pineapple to top 
of loaf. Sprinkle slices with a little sugar 
and bake another hour. 
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FRIED CHICKEN 


One 3-Ib. or over tender fryer 
Large piece butter or chicken fat 
Flour 

Salt 

McConnon Pepper 


Clean chicken, cut into four or more 

ieces. Wash and dry them, dredge in 

lour to which salt and McConnon Pepper 
have been added. Place the butter or 
chicken fat in skillet or chicken fryer, 
When hot, pat in the pieces of chicken. 
Brown quickly and thoroughly. Then re- 
duce heat, add one cup of hot water and 
simmer slowly until done. If onion flavor 
is desired, add a dash of McConnon Onion 
Seasoning while simmering. 


KOTTBULLAR 
(Raisin Meat Balls) 


1 1b. hamburger 

1 cup soaked bread 

1 medium size onion (chopped) 

1 teaspoon salt 

¥Y teaspoon McConnon Pepper 

1 pinch McConnon Cloves 

1 cup chopped raisins 

2 eggs 

Mix hamburger, bread, onion, raisins, 
cloves, salt, and pepper. Beat eggs well 
and add to mixture. Form small balls and 
fry until brown. This recipe gives an 
original and delicious way in preparing 
meat balls. 


IRISH STEW 


3 lbs. neck of mutton 
8 medium sized potatoes 
6 small onions 
2 carrots 
Salt and McConnon Pepper 


Have most of the fat removed from the 
meat and have meat sliced in chops. Place 
meat in kettle, add the onions, season well 
and stew slowly about 1 hour, Remove 
meat and onions and drain off fat from 
the juice. Return meat, onions and stock 
to the kettle and add sliced carrots and 
whole potatoes, simmer slowly until 

tatoes are done. Do not cook the stew 
fast at any time as it toughens the meat. 
Serve all together on large platter. 


. . MEATS AND GRAVIES 


HORSERADISH SAUCE 
(Serve with roast beef) 


2 tablespoons butter 

2 tablespoons flour 
1% cup milk 

Salt, McConnon Pepper, lemon 
juice 

2 tablespoons grated horseradish 

1 egg yolk 

Mix butter and flour in pan, add milk 
and stir until a smooth white sauce, 
season with salt, pepper, lemon juice and 
cook a short time. Just before serving add 
yolk and horseradish, 


PHEASANTS 


Little flour 

Salt 

McConnon Pepper 
Butter 


Clean breast, legs, wash well and dry. 
Roll in little flour, salt, McConnon Pepper. 
Fry in butter until light brown, then put 
in roasting pan. Make thin sauce of butter, 
flour, cream and pour over birds. Roast 
until’ tender, More cream may be added 
if necessary. 


WILD DUCKS 
Stuffing. Make stuffing of dry bread 


crumbs, salt, McConnon Pepper, butter 
and chestnuts. McConnon Celery Salt. 


Clean birds, soak in cold, clear water 
or in little soda water 1 hour. Wash and 
drain. Stuff, put ducks in roasting pan. 
Roast 114 to 2 hours. Add little cream last 
30 minutes. 


HAM SAUCE 


Ys cup sugar 
¥ cup vinegar 
4 teaspoons McConnon Dry 
Mustard 


1 pint cream 
Salt to taste 
3 egg yolks 
Blend dry ingredients, add to beaten 
egg yolks. Add cream, cook slowly in 


double boiler stirring constantly until 
mixture thickens. 
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pecut pie DISHES 


ASPARAGUS LOAF 
l egg 
1 cup cream 
34 cup whole wheat cracker crumbs 
1 pableercon melted butter 
t 


1 teaspoon chopped onion or 
1⁄ teaspoon McConnon Onion 
ming 
2 cups cooked asparagus, 1 inch 


pieces 
McConnon Pepper 


Heat the cream and mix with slightly 
beaten egg. Then mix in cracker crumbs, 
butter and onion. Let stand a few minutes. 
Work the asparagus into the mixture and 
season to taste with salt and McConnon 
Pepper. Pour into buttered pan for shaped 
loaf desired. Bake in moderate oven for 
30 minutes, 


BAKED BEANS 


Soak beans in water over night. Boil 
one-half pound salt pork until tender. 
Put half of the well soaked beans into a 
baking crock, placing on top a layer of 
the sliced pork and several slices of onion. 
Add the remaining beans and another 
layer of pork and onion. Use the water 
in which the pork was cooked to moisten 
dish. Bake 7 hours in a slow oven, 


BAKED MACARONI WITH BEEF 


Butter a baking dish, put in a layer of 
cooked macaroni, a layer of chopped 
cooked beef, then a layer of tomatoes. 
Pour over all a small amount of stock and 
place bread crumbs and pieces of butter 
on top. Bake about 14 hour. 


BAKED SPINACH 


1 can spinach 

1 egg well-beaten 

1 cup milk 

4, cup bread crumbs 

Beat eggs, flour and milk until smooth. 
Add slowly to the boiling hot stock. Avoid 
a second boiling. Season and serve at 
‘once with 1 tablespoon whipped cream. 


CHOWDER 


14 cup diced raw potatoes 
1% cup water 
f onion, chopped 
cup tomatoes, stewed 


CELERY AND CARROTS 
Cook diced celery until tender. Add 


equal amount of cooked carrots, mixed in 
a baking dish. Cover with medium thick 
white sauce (see recipe for white sauce) 
and cover top with old bread or cracker 
crumbs and pieces of butter. Brown in 
oven. 


COCOA - RICE PUDDING 


2 cups cooked rice 
cup sugar 


cups milk 

4 tablespoons McConnon Cocoa 
14 teaspoon salt 

¥ teaspoon McConnon Vanilla 
Compound 


After heating milk in double boiler, add 
the washed rice, and then the other dry 
ingredients mixed together. Cook until 
thick and then add McConnon Vanilla 
Compound. Fill into molds and cool. Serve 
cold with cream. 


CORN FRITTERS 


1 cup fritter corn 
(Drained crushed corn) 
l cup flour 
1 teaspoon McConnon Baking 
Powder 
% teaspoon salt 


egg 
VY, cup milk 
íh tablespoonful butter 
Mix milk with well beaten egg. Add this 

to mixed dry ingredients. Beat thoroughly. 
Then mix in corn and melted butter. BR 
spoonfuls into deep hot fat. Cook till wel 
browned. Drain and serve. 
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CORN OYSTERS 


2 cups grated corn 
1 aaa A MeConnon Bald 
teaspoon nnon Baking 
Powder 
14 teaspoon McConnon Pepper 
toed tabloo OnE CNE 
1⁄4 teaspoon salt 
iitablespoons' faur 
Mix the above ingredients 


Tf corn is old use 2 tablespoons cream, 
if young, one may be enough. Drop by 
spoonfuls onto hot buttered griddle and 
fry. Serve immediately. Maple syrup is 
delicious poured on the fritters. The 
following is a substitute for real maple 
syrup: 

Syrup (l quart) 

2 cups boiling water 

4 cups sugar 

1 teaspoon McConnon Maple Flavor 


Dissolve sugar in water. Stir in Mc- 
Connon Maple Flavor and strain. Let stand 
24 hours. 


CORN PUDDING 


2 heaping tablespoons flour | Mix 
2 tabl ons sugar well 
2 tablespoons melted butter 
2 well beaten eggs 
1 pint milk 
1 can sweet corn 

Salt and pepper to taste 


Add milk to well beaten eggs and com- 
bine with other ingredients. Put in but- 
tered baking dish and bake in moderate 
oven about 45 minutes. 


CORN TOAST 
2 tablespoons minced onion fried 


in bacon fat until brown 
1%% tablespoons flour added for 
thicking 
Add 1 can corn and 1 cup milk 


Serve hot on toast. 


Although deadly to numerous suck- 
ing and chewing insects, McCon- 
non Insecticidal Dust leaves no 
poisonous residue. It kills and con- 
trols destructive insects, worms, 
and beetles that poisonous insecti- 
cides will not control. A multiple 
purpose insecticide with maximum 


safety. 


. . . VEGETABLE DISHES 


CREAMED CABBAGE 


medium cabbage 

tablespoon butter 

tablespoon vinegar 

egg 

cup cream 
icCConnon Pepper 

Salt 


Trim cabbage, remove core, then cut 
fairly fine and cook until tender, using 
as little water as necessary, so cabbage 
will be barely moist. Season to taste with 
butter, vinegar, salt and McConnon 
Pepper. Then mix cream with beaten egg, 
and stir into hot mixture, but do not boil 
after adding these two ingredients. 


ESCALLOPED POTATOES 


Slice raw potatoes in a greased casser- 
ole. Sprinkle with flour, salt, and a little 
McConnon Pepper, and pieces of butter. 
Add another layer of potatoes. Again 
sprinkle with flour, salt, pepper, and buiter. 
Repeat until dish is full— 14 to 1 inch from 
the top. Nearly cover with milk. Bake one 
hour to one hour and a quarter according 
to size and depth of dish used. A piece of 
ham is delicious put between two of the 
potato Pee (less salt is then required). 
Another flavor is to place strips of bacon 
on the top of the dish. Don’t have milk in 
the dish cover the bacon or it will not 
brown. 


FRENCH FRIED ONIONS 


Desired amount of onions 


Salt 

Flour or fine bread crumbs 

Cream 

Peal onions under water and then cut 
one-quarter inch slices. Separate into 
circles. Sprinkle with salt. Then dip 
circles into cream and then flour or fine 
bread crumbs, and fry in hot fat or butter 
until golden brown. Drain and serve. 


VEGETABLE DISHES . . . 


GERMAN POTATO SALAD 


Fry three slices of bacon very crisp 
and cut in small cubes. Make a sauce by 
mixing one level teaspoon of flour in the 
hot fat until smooth, and then add diluted 
cider vinegar. Pour over sliced boiled 
potatoes. Add bacon, chopped onions, 
iad and McConnon Pepper to taste. Serve 

ot. 


HOME BAKED BEANS 


1 gt. navy beans 
Ib, fat salt pork 
tablespoonful McConnon 

Prepared Mustard 
1 teaspoon salt 
2 tablespoons molasses 
lespoons sugar 
McConnon Pepper 


Soak beans overnight. Then rinse, drain, 
cover with fresh water and cook 15 min- 
utes. Then drain beans and put into 
buttered baking dish or crock. Cut pork 
into strips and insert in beans, with tips 
of pork exposed. Mix McConnon Prepared 
Mustard, sugar, salt, molasses, pepper to 
taste and enough boiling water to cover 
beans. Bake slowly for six or seven hours, 
removing cover during last hour to brown. 
Stir occasionally. Taste before removing 
from oven and add more seasoning if 
desired. 


NEW CABBAGE 


Cut up in medium size pieces a head 
or two of young cabbage. Pour over it, 
until covered, boiling weter. Add 14 tea- 
spoon salt and cook 3 to 5 minutes, no 
longer. Drain, add butter and salt and 
McConnon Pepper to taste. Serve. This 
short method of cooking keeps the cab- 
bage tender and sweet, while longer boil- 
ing makes it strong. 


RAISIN-RICE PUDDING 


cup rice 
qt. milk 
cup seedless raisins 
teaspoon McConnon Cinnamon 
tablespoons sugar 

14 teaspoon salt 


After washing rice thoroughly, mix all 
ingredients together and pour into but- 
tered or greased baking dish. Bake 3 hours 
in slow oven, stirring occasionally during 
first hour. When done this can be sprinkled 
lightly with sugar and McConnon Cinna- 
mon if desired. Serve hot or cold. 


RECIPE FOR WHITE SAUCE 


1 cup scalded milk 
2 tablespoons flour \ Mix into 
2 tablespoons water | smooth paste 
4 teaspoon salt 
Few grains McConnon Pepper 
2 tablespoons butter 


RICE WITH TOMATOES 
AND CHEESE 


Grate or chop cheese. Place boiled 
rice in baking dish. Alternately place 
layers of rice and tomatoes; on top place 
the cheese. Bake in a moderate oven. 
When cheese is melted the dish may be 
served, 


SCALLOPED CORN AND TOMATOES: 


Butter a baking dish and put in alternate 
layers of canned corn, tomatoes and 
cracker crumbs. Season each layer lightly 
with salt and McConnon Pepper or 
paprika. Sprinkle fine cracker crumbs 
and place thin strips of bacon over the 
top. Bake in the oven. 


SCALLOPED CORN WITH 
PIMENTOES 
1 can corn 
1% cups milk 
cup rolled crackers 
¥% teaspoon paprika 
i chopped green pepper or pimento 
eggs 
Vy teaspoon salt 
Mix above ients 


Beat eggs and add milk, chopped 
pimentoes added last. Put in a slow oven 
and bake until firm, thirty minutes or more. 


SQUAW CORN 
14 Ib. bacon friend and cut in pieces 
pepper, cut in pieces ani 
m Mighty cooked in bacon fryings 
can sweet corn 


1 cup rolled cra 
t to taste 
Add milk, crumbs and corn to well 
beaten eggs and combine with bacon and 
green pepper fried. Pour into a buttered 
baking dish and bake until firm. 


STUFFED TOMATOES 

Peel good solid tomatoes and remove 
most of the insides. Fill cavity with a mix- 
ture of crisp celery chopy fine, pieces 
of tomato, stuffed olives and mayonnaise 
dressing. Put in additional teaspoon of the 
mayonnaise on the top of each stuffed 
tomato, sprinkle with paprika. Serve thor- 
oughly cold on crisp lettuce leaves. 
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STUFFED ONIONS 


Remove skins from onions, and parboil 
10 minutes in salted boiling water. Turn 
upside down to cool and remove centers. 
Fill cavities with equal parts of finely 
chipped cooked chicken or ham, stale 
soft bread crumbs, and finely chopped 
onions which were removed, seasoned 
with salt and McConnon Pepper, and 
moistened with cream and melted butter. 
Place in shallow baking pan, sprinkle 
with buttered crumbs aad Bake ina 
moderate oven until crumbs are soft. 


SOUTHERN GREEN BEANS 


2 quarts green beans 

McConnon Pepper 
3 inch square bacon 
1 teaspoon salt 


String, cut beans in 1 inch pieces, wash, 
crisp in cold water 1 hour. Add beans to 
boiling salted water, add bacon, just 
enough water to cover, When beans are 
tender, remove bacon, finish cooking, add 
McConnon Pepper. Pour off surplus 
liquid, steam over hot water until ready 
to serve. 


AU GRATIN POTATOES 


Cold boiled potatoes 

White sauce (page 16) 

Grated cheese 

Salt 

McConnon Pepper 

Butter 

Slice potatoes, mix with seasoning, 

cream sauce, dots of butter. Cover with 
cheese. Bake slowly 30 minutes. 


CANDIED SWEET POTATOES 


6 sweet potatoes 
Y, cup butter 

1 cup brown sugar 
Ys cup pineapple juice or water 
1} teaspoon salt 


Pare, cut in half, and cook potatoes until 
tender. Combine butter, sugar, pineapple 
juice or water, and salt and cook for 
5 minutes. Arrange potatoes in a shallow 
uncovered baking dish. Cover with syrup. 
Bake in a moderate oven (375°F.) for 25 
minutes—baste potatoes occasionally with 
syrup. Serves 6. 


VEGETABLE DISHES 


SWEET POTATO PUFFS 


2 cups mashed sweet potatoes 
1⁄4 cup butter melted 
Y teaspoon salt 
Dash of McConnon Pepper 
Cream 
8 marshmallows 
1⁄4 cup cornflakes 
Combine sweet potatoes, butter and 
seasonings. Add enough cream to make 
mixture easy to handle. Form sweet 
potato mixture into 8 balls with a marsh- 
mallow hidden in the center—roll balls 
in cornflakes. Fry in deep hot fat (375°F.- 
385°F.) until a golden brown. Drain on 
brown paper. Serves 8. 


SWEET POTATOES, 
SOUTHERN STYLE 


8 or 10 medium sized potatoes. Boil 
with skins in salted water. Pare and cut 
lengthwise. Put into large flat pan, cover 
44 inch thick with brown sugar. Add 
¥ pound (4 cup) butter and one table- 
apon molasses. Basie often. Cook one 
jour. 


TIME TABLE FOR THE 
COOKING OF VEGETABLES 


Asparagus .15 to 20 min. 
Beans 
30 to 40 min. 
Fresh Green String. 25 to 30 min. 
Fresh Wax........25 to 30 min, 
Beets (Young). -30 to 40 min. 
Beets (Old). . -50 to 99 min. 
Brussels Sprouts......15 to 20 min. 
Carrots (Young)......25 min. 


Cabbage (Quartered). 15 to 20 min. 


Cauliflower. . ....10 to 15 min. 
Celery... .15 to 20 min. 
Corn (On cob) - Tto 12 min. 
Onions.. +25 to 30 min, 
Parsnips. -35 to 45 min. 
Peas (Fresh). -25 to 30 min. 
Potatoes (Irish). . -20 to 30 min. 
Potatoes (Sweet). 15 to 20 min. 
Rutabagas. -30 min. 

Spinach. 10 to 25 min. 
Squash (Hubbard)... ..20 to 25 min. 
Tomatoes. 10 to 15 min, 
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CASSEROLE DISHES 
N 


CASSEROLE OF RICE AND MEAT 


Boil 1 cup rice 
Chop very fine 1% Ib. of any cold 
meat 

Season with: 

1 teaspoon salt 
teaspoon McConnon Pepper 
teaspoon McConnon Celery Salt 
teaspoon finely chopped onions 

1 teaspoon chopped parsley 


Mix well the above ingredients, add one 
beaten egg, 2 tablespooasecracker dust 
and moisten with hot water or stock enough 
to pack easily. Butter a small mould, line 
bottom and sides one-half inch deep with 
cooked rice, pack in meat, cover closely 
with rice and steam 45 minutes. Loosen 
around the edges and turn it out. Serve 
with tomato sauce. Mixture could be baked. 


COMBINATION CASSEROLE 


2 heaping cups uncooked noodles 
Ib. ground round steak 

can tomato soup or sauce 

can corn 

can ripe olives 

cup grated chees> 

medium chopped onion 

2 heaping tablespoons butter 

1 cup water 


Mince onion and fry brown in butter. 
Add meat, tomato, water, and noodles, 
Cover, cook until noodles are tender, add 
more water if necessary, salt to taste. Add 
corn, cheese. Pour in buttered casserole. 
Bake 45 minutes at 350° F. Let stand in 
oven 15 minutes before serving. Put 
olives in and on top of each serving. 


AUSTRIAN GOULASCH 


11⁄4 Ibs. cheap cut of beef (cut in small 
pieces) 
6 onions 
1 clove of garlic, more if you prefer 
1 tablespoon paprika 


Fry sliced onions until they start to 
brown, then add beef and crushed gar! 
next the paprika and caraway sex 
Season with salt and pepper. Put in casser- 
ole and cook until meat is brown, add het 
water or soup stock if you have it and let 
‘simmer for about two hours, serve nood] 
macaroni or dumplings with this. 


CASSEROLE CHEESE, EGGS 
AND TOMATOES 


1 No. 244 can tomatoes 

2 tablespoons minced onion 

2 teaspoons 

2 teaspoons granulated sugar’ 
14 teaspoon paprika 
{ teaspoon McConnon Pepper 
@ shelled hard-cooked eggs sliced 
1 cup grated American cheese 
2 cups soft bread crumbs 

4 tablespoons melted butter or 

margarine 


Cook the tomatoes, onion, salt, sugar, 
paprika and pepper for 5 minutes. Arrange 
the tomatoes, eggs, cheese, crumbs and 
butter in alternate layers in an uncovered 
casserole. Bake in moderate oven 11 
hours. 


MACARONI AND CHEESE 


1⁄4 lb. macaroni 

Vy lb. American Cheese 

4 tablespoons flour 

4 tablespoons butter 

1} teaspoon salt 

2 cups mill 

1 cup fine bread crumbs 
McConnon Pepper 
McConnon Onion Seasoning 


Macaroni should be cooked in salled 
water until tender. Then drain. Grate the 
cheese. Melt butter, stir in flour and add 
milk, Add milk gradually, stirring all the 
time. Add the salt, pinch of 'onnon 
Pepper and dash of McConnon Onion 
Seasoning to taste. Add grated cheese, 
melting it in the white sauce. Pour this 
mixture over the macaroni end put in 
buttered baking dish. Cover with bread 
crumbs and additional grated cheese. 
Bake in moderate oven for about 30 
minutes. 
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CASSEROLE RICE 


2 cups boiled rice 
2 cups chopped cold meat 
i cup milk 
2 Hi butter 
2 tablespoons catsup 
McConnon Celery Seasoning Salt 
to suit taste 


Season meat and place in center of 
buttered casserole., Mix eggs, milk, rice 
and butter and season this mixture to suit 
the taste. Then pour over meat, cover 
casserole and bake about 30 minutes in 
moderate oven. If onion flavor is desired, 
add a dash of McConnon Onion Season- 
ing when mixing ingredients. 


s 


OLIVES AND CHEESE SPECIAL 


3 tablespoons butter 
% cup minced onion 
cups canned tomatoes 
1 teaspoon salt 
1 cup grated American cheese 
3⁄4 cups stale bread, crumbled 
cup chopped ripe olives 
Brown onion in 2 tablespoons of the 
butter, add tomatoes and salt. Simmer 
five minutes. Add cheese and stir until 
mixture is smooth. Butter a casserole and 
place crumbs, olives and tomato mixture 
in layers until all are used. Top with 
crumbs, dot with 1 tablespoon butter, 
and bake in a moderate oven 350° F. for 
45 minutes, Serves 6, 


CHEESE ROUNDS 


1⁄4 lb. American cheese, grated 
(3 oz.) cream cheese 
4 teaspoon McConnon Baking 
Powder 
2 tablespoons butter, softened 
1 egg beaten 
Bread cut in rounds 


Mix grated cheese and cream cheese 
with baking powder, butter and egg. Beat 
until a very creamy mass. Toast rounds of 
bread. Then spread with cheese mixture. 
Place under broiler until slightly browned 
and puffed. Spreads 48 two-inch rounds. 


Any time—anywhere, a wholesome, 
refreshing drink made with Mc- 
Connon Quencho is most satisfy- 
ing and delicious. Four popular 
flavors—Grape, Cherry, Orange, 
and Raspberry. 


»( 19 )« 


CASSEROLE DISHES 


CHICKEN AND RICE 
2 cups rice 
2 cups milk 
14 tablespoons butter 
2 eggs 
Meat of cooked chicken 
Salt 
McConnon Pepper 
McConnon Onion Seasoning 


Cut chicken meat in about one inch 
pieces. Cook rice in salted water until 
tender, then drain. Mix in the butter, eggs, 
milk and the amount and variety of season- 
ings to suit the taste. Put a layer of this 
mixture in the bottom of buttered casserole 
or baking dish, then the chicken, then a 
top layer of rice mixture. Bake in moder- 
ate oven until well browned, 


VEAL OR BEEF IN CASSEROLE 


Cut 2 pounds of veal into suitable pieces 
for serving. Sprinkle with salt and Mc- 
Connon Pepper. Dredge with flour. Brown 
meat in a little fat in frying pan. Put 
browned pieces of meat in casserole dish, 
add one carrot cut in cubes, 1 cupful 
stewed and strained tomatoes. Cover 
closely and cook 20 minutes; add 14 cup 
peeled onions and 1 cupful potato balls, 
and continue cooking until meat and 
vegetables are tender. The casserole 
should be closely covered that the steam 
may be retained. A cup of hot milk may 
be substituted for the tomatoes. Casserole 
may be baked instead of cooked but the 
time is at least twice as long in a moderate 
or slow oven. The same recipe may be 
used for beef round steak cut in suitable 
pieces for serving, Time required for 
cooking is practically the same. 
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DELICIOUS SALADS 
N 


BOILED SALAD DRESSING 


3 tablespoons sugar 
2 tablespoons flour 
x teaspoon salt 
Yo n McConnon Dry Mustard 
Mix the above dry ingredients and add— 
2 well beaten eggs 
Heat 1% cup vinegar 
1⁄4 cup water and butter the size of 
an egg 
Add eag mixture and cook in a double 
boiler until thick. 


CARROT-CABBAGE SALAD 


1 pkg. McConnon Lemon Quickset 
1 cup boiling water 
A cu] eee water 
lespoons vinu 
1 teaspoon salt per 
1 cup raw carrots, grated or 
chopped fine 
1 cup raw cabbage, finely shredded 


Dissolve Quickset in boiling water. Stir 
in and dissolve 3 heaping tablespoons of 
sugar. Add cold water, vinegar and salt. 
Chill. When slightly thickened fold in 
carrots and cabbage. Chill until firm. 
Unmold on crisp lettuce leaves, Garnish 
with mayonnaise. Serves 6 to 8. 


CHICKEN SALAD 


2 cups cold chicken, cut fine 
1 cup celery 
1⁄4 cup chopped olives 
¥ cup walnuts or blanched almonds 
2 hard boiled eggs 
Combine the above ingredients 


Mix with mayonnaise, using the eggs 
chopped in the salad or auartered as a 
garnish. 


CRANBERRY AND ORANGE SALAD 


1 cup uncooked 
$ Put through 
cranberries food clepeas 


1 cup sugar mixed with orange and 


1 pkg. McCo: Le: ickset 
ee oa 


Combine cranberries, orange and sugar, 
add to the Lemon Quickset. Let harden. 
‘on lettuce with dressing. 


COOKED SALAD DRESSING 


1 teaspoon salt 
1 teaspoon McConnon Mustard 
2 teaspoons sugar 
1 tablespoon flour 
2 egg yolks (or 1 whole egg) 
34 cup scalded milk 
Th cup hot vinegar 


Mix first three ingredients, add yolks, 
mix thoroughly. Stir flour with 1 table- 
spoon cold water until smooth. Add a little 
scalded milk, stir, pour it into remainder 
of scalded milk; cook in double boiler. 
Add hot vinegar, stirring constantly until 
mixture thickens. Add butter, cool before 
using. If cooked too long it will curdle. 


EXCELLENT MAYONNAISE 
DRESSING 


Into a mixing bowl put: 
2 yolks of egg (or one whole egg) 
1 generous teaspoon salt 
1 teaspoon McConnon Mustard 
1% teaspoon McConnon Red Pepper, 


or 
14 teaspoon paprika 
oons lemon juice (or a 
little more to taste, if desired) 
2 tablespoons vinegar 
Into pour: 
1 cup of oil and do NOT stir 
Have ready a sauce made of: 
l S porate h 
lespoon butter or margarine 
¥ cup flour po 
Cook the above sauce about 10 minutes 
in a small double boiler until it is very 
thick. Turn sauce (hot) into bowl contain- 
ing other ingredients and beat all together 
briskly, with an egg-beater, and almost 
immediately a thick mayonnaise will 
the result. Keeps well in a glass jar and 
makes a pint. 
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FRENCH DRESSING 


Put all in a mason jar and shake 
well: 


14 cup catsup 
Juice 2 lemon 
2 feableapcor grated onion (or less) 


2 scant tablespoons sugar 
Shake each time before using. 


FRUITED QUICKSET 
1 Lr he ae Strawberry 


1 cup boiling water 
1 cup cold water 
1 cup mixed fruit, drained 


Dissolve Quickset in boiling water. Stirin 
and dissolve 3 heaping tablespoons ane 
Add cold water. Chill. When slightly 
thickened stir in fruit. Pour into molds. 
Chill. Serve with cream or Foamy Sauce. 


JELLIED TUNA 

1 pkg. McConnon Lemon Quickset 

1 cup boiling water 

1 cup cold water, less 2 tablespoons 

2 tablespoons vinegar 

1 teaspoon salt 

1 cup tuna fish, flaked 

1 cup peas, fresh cooked or canned 

2 tablespoons pimento, finely 

chopped 
1% cup mayonnaise 

Dissolve Quickset in the boiling water. 
Stir in and dissolve 3 heaping tablespoons 
sugar. In a measuring cup put 2 table- 
spoons of vinegar and fill the cup with 
cold water. Add to Quickset mixture. Add 
salt, also chill. When slightly thickened, 
fold in remaining ingredients. Turn into 
individual molds, Chill until firm. Garnish 
with additional mayonnaise. 


PRUNE SALAD 
Arrange on lettuce leaf four or five 
cooked prunes in which nuts or cottage 
cheese have been substituted for stones. 
If cottage cheese is used, sprinkle with 
paprika. Serve with mayonnaise dressing. 


McConnon real fruit flavored 
Quickset makes choicest desserts 
and salads in less than one hour 
without the use of ice or refriger- 
ator. Makes tasty, healthy foods. Six 
flavors—Raspberry, Orange, Straw- 
berry, Cherry, Lemon and Lime. 
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. . . DELICIOUS SALADS 


LEMON QUICKSET SALAD 


1 pkg. McConnon Lemon Quickset 
1 cup boiling water 
1 cup cold water 
14 pint stuffed olives 
cup pecans 


Dissolve Quickset with the cup of boil- 
ing water. Stir in and dissolve 3 heaping 
tablespoons of sugar. Add the cold water 
and pour into molds. Cut olives in thin 
slices on top of liquid, then sprinkle over 
with broken pecans. Chill and when ready 
to serve remove from molds by applying 
warm cloth to bottom of mold. Serve with 
salad dressing. 


PINEAPPLE MOLD SALAD 


1 pkg. McConnon Lemon Quickset 
1 can pineapple cut fine or grated 


Substitute the pineapple juice for part 
of the cup of cold water required and fill 
up the cup with water so that there is 
1 cup cold Tiquid. Pour | cup boiling water 
on Quickset. Stir in and dissolve 3 heap- 
ing tablespoons of sugar. the cup of 
oll liquid. When Quickset begins to jell, 
add the pineapple pulp or pieces. Chill 
until molded, 


Serve sliced on lettuce with dressing 
or with whipped cream as dessert. 


SUMMER SALAD 


l pkg. McConnon Lime Quickset 
dissolved as directed 
4 slices pineapple, cut up 
i cup almonds, blanched and cut up 
Y cup celery, cut up 
¥ cup cucumbers, cut up 


Combine with Quickset. Let harden, 
Serve on lettuce with dressing. 


a | 


| 
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PIES RE PUDDINGS 


A FAVORITE PUDDING 


1 heaping pint (2 cups) of perfectly 
1 ogi? and very fine bread crumbs 
egg 
1⁄4 cup sugar 
cup hot water 
1 cup mol 
1 heaping cup raisins 
5 scant tablespoons melted butter 
1 teaspoon 
1 cup flour 
1 teaspoon McConnon Cinnamon 
Combine above ingredients 


Steam 2 or 214 hours in buttered dish, 
serve with whipped cream or foam sauce 
made of the following ingredients: 2 eggs 
beaten well with one cup sugar aed 

adually and flavored with McConnon 
anilla or Lemon Extract. 


BAKED RICE PUDDING 


2 cups cooked rice 
2 eggs, beaten 
¥% cup milk or cream 
¥ teaspoon McConnon Vanilla 
Compound 
14 cup sugar 
A little McConnon Cinnamon and 
Nutmeg 
1 cup raisins, if liked 
Mix all together and bake in a greased 
baking dish in moderate oven 20 to 39 
minutes. Serve with milk or cream. 


BROWN SUGAR SAUCE 


34 cup brown sugar 
Aiteexpcons cora stard 
3 teaspoons cold water 
1 teaspoon butter 

Few drops lemon juice 


Boil sugar, starch and water, 5 minutes. 
Add butter and lemon juice. Serve hot. 


CHOCOLATE PUDDING 


3 heaping tablespoons McConnon 
Cocoa Flavor Dessert 

1 cup sugar 

2 caps water 

Cream the Dessert with a little water. 
Dissolve the sugar in the water and bring 
to a boil. Stir in the creamed Dessert, 
Cook until thick. This pudding is excellent, 
but a richer dessert may be made by add- 
ing an egg and 1 teaspoon of butter and 
revlacing the water with milk. 


CHOCOLATE PIE 


3 heaping table McC 
ref se: 


ps 
1 tablespoon butter 
14 teaspoon McConnon Vanilla 
Compound 


Bring milk to a boil and stir in sugar. 
Stir in Dessert which has been creamed 
with a little cold water and beaten with 
the egg yolks. 


CHOCOLATE SAUCE 
2 squares chocolate 
1 cup sugar 
cup mil 
cup water 
1 tablespoon cornstarch 


t 
McConnon Vanilla Compound 
Mix dry ingredients. Add liquids. Cook 


until thickened. Stir constantly. A very 
rich sauce. 


CHOCOLATE TAPIOCA PUDDING 
2 tablespoons McConnon Chocolate 
Dessert 


1⁄4 cup Minute Tapioca 
¥f cup sugar 
a cups mills 


egg 
1 teaspoon McConnon Vanilla 
Compound 


Cream Dessert with a little milk, add 
egg well beaten and stir into mixture. 
Remove from fire and add vanilla. Serve 
cold with sliced bananas and cream or 
with whipped cream. 
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COCOANUT PIE 
2 cups milk 


ities 
lespoon butter 
3 gaSlespocns McConnon Cocoanut 


rt 
2 egg yolks 


COCOANUT PUDDING 


4 heaping tablespoons McConnon 
Cocoanut Dessert 
21⁄4 cups milk 
2 cup sugar 
Cream the Dessert with a little cold 
water. Dissolve the sugar in the milk and 
bring to boiling. Stir in the creamed 
ssert and cook till thick. To make a 
richer pudding add an egg and a teaspoon 
of butter. 


COTTAGE PUDDING 


% cup sugar 
or 2 teaspoons shortening, melted 
Y cup milk 
1 teaspoon McConnon Baking 
Powder 
cup flour 
teaspoon McConnon Vanilla 
Compound 
Mix thoroughly in order given. Makes 
a thin batter. Bake in a greased pan about 
25 minutes. Serve with lemon, chocolate 
or brown sugar sauce. 


APPLE STRUDL 


2 cups flour 

1 teaspoon sugar 

1⁄4 teaspoon salt 

Sift ingredients 

Beat 3 eggs and add 1 teaspoon melted 
butter. Mix and work dough. Cover and 
set in warm place for 30 minutes. Roll 
thin as for noodles on a cloth. Brush gen- 
erously with melted butter. Cut apples in 
thin slices and place on dough. Add 
chopped nuts and raisins. Sprinkle with 
sugar for desired sweetness. Sprinkle 
ground cloves and cinnamon. Roll like 
jelly roll, twist and put in greased pan 
to bake. Brush with egg or milk and bake 
at 325 to 350 degrees for 1 hour. 


Use McConnon Cocoanut, Choco- 
late or Lemon Desserts for making 
tasty custards, puddings, pies and 
fillings. They provide an easier, 
quicker, handier and more inexpen- 
sive way for making wholesome, 
delicious and economical desserts. 
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. . . PIES AND PUDDINGS 


FLOATING ISLAND 


5 eggs 
1 quart milk 
2 tablespoons powdered sugar 
% cup sugar 
teaspoon McConnon Vanilla 
Compound 
Scald the milk, beat the whites of eggs 
until stiff. Fold in the powdered sugar and 
turn them into the hot milk and cook 
3 minutes. Remove whites with a table- 
spoon into a serving dish. Prepare custard 
sauce. Mix the yolks, sugar, and salt in a 
bowl. Pour the scalded milk into the bowl 
and return to double boiler, cooking until 
a coating is formed on the spoon. Remove 
immediately; add flavoring. Pour around 
the cooked whites. Serve cold. 


LADY FINGER TORTE 
1 cup butter, creamed 


2 dozen lady fingers 


Cream sugar and butter, add eggs, then 
the juice and rind of two lemons. Mix well. 
Cover bottom of a dish with separated 
lady fingers. Put about onè half the filling 
onto this, then another layer of lady 
fingers; the remainder of the filling and 
then lady fingers on top. Place into re- 
frigerator for 24 hours. Before serving, 
cover with fresh fruit and whipped cream. 


FRESH FRUIT OR BERRY PIE 


Pie crust, page 24 
21% cups fresh berries or fruit (any 
kind desired) 
% cup sugar 
tablespoons bread flour 
Line pie pan with crust. Add fruit, 
sprinkle with flour and sugar. Cover with 
top crust. Bake in a quick oven (400°F,) 
until done. Serves 6. 


| 


PIES AND PUDDINGS . . 


LEMON ICE BOX PIE 
¥ lb. vanilla wafers for pie crust 


Roll fine and line pie tin with crumbs— 
fill with following mixture: 


l can Eagle Brand condensed milk 


3 egg yolks, well beaten 
Rind of l lemon and juice of 3 
lemons 


Let stand in refrigerator over night. 
Then an hour or two before serving, cover 
with following meringue and brown in 
oven: 


3 egg whites 

1 teaspoon McConnon Vanilla 
Compound 

14 cup powdered sugar 


LEMON PIE 
1 cup sugar 
cre ater 
i l pees butter 
egg yol 
6 teaspoons McConnon Lemon 
` Dessert 


2 egg whites 

Boil water and sugar together and add 
Dessert and egg yolks, which have been 
creamed together. Boil this two minutes. 
Remove from fire and pour into crust. 
Pour over top stiffly beaten egg whites. 
Brown in oven. 


LEMON PUDDING 


5 heaping teaspoons McConnon 
Lemon Dessert 

2⁄4 cups water 
1% cups sugar 

Cream the Dessert with a little cold 
water. Dissolve the sugar in the water and 
bring to a boil. Stir in the creamed Dessert 
and cook till thick. A richer pudding may 
be made by adding an egg and a teaspoon 
of butter. 


LEMON RICE PUDDING OR 
COCOANUT RICE PUDDING 


Left over rice can be made into a de- 
licious pudding by combining it with 
McConnon Dessert pudding made either 
with Lemon or Cocoanut. 


PEACH DESSERT MELBA 


On a plate form a little mound of pud- 
ding made of McConnon Cocoanut Dessert 
and flavored with McConnon Vanilla 
Compound. Make a: hollow in the mound 
and set a half peach in it. Fill the peach 
with whipped cream and top with a 
maraschino cherry. 


ORANGE PUDDING 


2 cups milk 
cup bread crumbs 
tablespoons McConnon Cocoanut 
Dessert 
⁄ teaspoon salt 
14 teaspoons MoConnon Baking 
Powder 
3 eggs 
¥ cup sugar 
% cup chopped nut meats 
í cup McConnon Orange Nectar. 
Add enough water to make 
14 cup 
Scald the milk; pour it over the crumbs 
and when cool add the Dessert and Baking 
Powder sifted together, then the sugar, 
nuts, Orange Nectar and eggs beąten 
light. Turn into a mold which has been 
thoroughly greased, cover closely and 
steam about one and one-half hours. Un- 
mold and serve with whipped cream or 
hard sauce into which a little additional 
Orange Nectar and chopped nuts have 
been added. 


PUMPKIN PIE 


2 cups cooked pumpkin 

23% cup sugar 
t teaspoon salt 

1 teaspoon McConnon Cinnamon 
% teaspoon McConnon Ginger 
lespoons mol 
1⁄4 teaspoon McConnon Nutmeg 

3 eggs 


3 capa milk 
3 tablespoons butter, melted over 
hot water 
1 teaspoon McConnon Lemon 
tract 


Add to steamed mashed pumpkin, 
sugar, salt and spices. Then add eggs 
slightly beaten, milk, and melted butter. 
Mix thoroughly. Line pie tin with chilled 
pie crust dough, brush with unbeaten 
white of egg. Bake shell in hot oven, 500 
degrees for 10 minutes; pour in pumpkin 
mixture. Reduce heat to moderate, 350 
gogssi and bake 30 minutes or until 
irm. 


PIE CRUST 
2 cups flour 5 
¥ cup butter 
1% cup lard 
te 
easpoons non 
Powder 
2 teaspoons salt 


Sufficient for two pies. All lard may be 


used in place of butter if desired. Pie crust 
should not be worked much. 
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TAPIOCA CREAM PUDDING 


1% tablespoons Minute Tapioca 

2 cups scalded milk 

2 eggs 

1⁄4 cup sugar 

1⁄4 teaspoon salt 

1 teaspoon McConnon Vanilla 

Compound 

Add a little of the milk to the tapioca. 
Return to a double boiler with remainder 
of scalded milk and cook until tapioca is 
transparent. Mix yolks with sugar and 
salt. Combine by adding hot mixture into 
egg mixture. Return to double boiler. 
Cook until it thickens, stirring constantly. 
Add vanilla and fold in whites of eggs 
ei until thick. Remove from stove and 
chill. 


QUICKSET CAKE PUDDING 

1 pkg. McConnon Strawberry or 

aspberry Quickset 

1 cup boiling water 

1 cup cold water or fruit juice 

2 cvps plain cake, diced (stale cake 

may be used) 

Dissolve Quickset in boiling water. 
Stir in and dissolve 3 heaping tablespoons 
sugar. Add cold water or fruit juice. Chill. 
When: slightly thickened, fold in cake. 
Pile in sherbet glasses, Serve plain with 
custard sauce, or with whipped cream. 


MAPLE COCOANUT PIE 
1 cup boiling milk 
1 cup sugar 
1⁄4 teaspoon salt 
2 teaspoonsMcConnonMapleFlavor 
34 cup pineapple, grated if desired 
2 tablespoons McConnon Cocoanut 
Dessert 
1% tablespoons butter 
3 eggs 
Ccmbine above ingredients 


REFRIGERATOR PIE CRUST 


l cuplard ) Let stand until fair- 

1Y cup boiling } ly cool, then beat 
water until creamy. 

14 teaspoon salt 

nnon } Mix 


Then combine lard and water mixture 
with flour mixture. Let stand in refriger- 
ator over night. When ready to use, roll 
out and bake as any pie crust. 


PIES AND PUDDINGS 


STEAMED SUET PUDDING 


cup suet (ground fine) 
teaspoon soda 
cup molasses 
cup sour milk 
teaspoon McConnon Cinnamon 
teaspoon McConnon Cloves 
4 teaspoon McConnon Nutmeg 
1 egg 
1 cup raisins 

4 cup currants 
31% cups flour 
Combine above ingredients 


Pour into greased molds and steam 
2 hours or more depending on size of 
container. Steamed puddings keep a long 
time if kept cool and resteamed when 
needed. May be served with hard sauce 


made as follows: 


% pounds powdered sugar 
cup butter 
tablespoons cream 


Creamed until smooth. Add 1 teaspoon 
McConnon Vanilla Compound. 


See also Brown Sugar Sauce, page 22. 


YELLOW CUSTARD 


4 cups milk, scalded 
4 eggs—if baked in individual 
custard cups 
6 eggs—if baked in a large mold 
% cup sugar 
4 teaspoon salt 
¥ teaspoon McConnon Vanilla 
Compound (or more to taste) 
Few grains McConnon Nutmeg or 
Cinnamon 
Beat eggs slightly, stir in the sugar, 
vanilla ati salt, add scalded milk slowly 
to egg mixture, strain into buttered cus- 
tard cups and sprinkle a little nutmeg on 
top of each. Set in a pan containing hot 
water and bake in a moderate oven until 
it is firm, If a clean cut is made with a 
knife, it is done. 


See ee 


TABLE OF OVEN 
TEMPERATURES 


..225 to 250 
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lames 
CAKES AND 
N COOKIES: 


ALMOND CAKE 


1 cup butter 4 eggs 
1% cups sugar 2 cups cake flour 
VY cup milk 
VA cup chocolate, melted 
1 cup almonds, blanched and 
Shorea fine 
Y teaspoon each of McConnon Cin- 
namon, Cloves and Allspice 
1 heaping tablespoon McConnon 
Baking Powder 
1 cup cooked potatoes, grated 
Cream butter and sugar; add eggs well 
beaten, then milk, chocolate, spices and 
almonds. Sift flour and Baking Powder and 
combine with above mixture. Then fold in 
potatoes. Bake about an hour in moderate 
oven. Frost with chocolate frosting, 


APPLE SAUCE CAKE 


2 cups flour 
% cup shortening, butter and lard 
cup chopped raisins 
1 cup currants 
% cup chopped nuts 
teaspoon soda 
1 cup sugar 
1 cup sour apple sauce 
1 teaspoon McConnon Cinnamon 
1⁄4 teaspoon McConnon Cloves 
pinch salt 
Mix as any butter cake. Bake in a loaf 
forty-five minutes, 


BROWNIES 


cup butter \ © ad 


cup sugar 


na eggs beaten light 


2 squares melted chocolate 


cup flour 
cup nuts 
Bor in buttered pan and have about 
shes thick. Cut in squares before 
y should be a bit “chewy.” 


SUGAR FROSTING 


poors butter 
K until soft ball stage. Remove from 
Tsiove and set in pan of cold water. Do not 
stit after cooking! When mixture is luke- 
warm, stir continuously until thick and 


"ready to spread. Before it reaches thick 
“stage, add 1 teaspoon McConnon Vanilla 
» Compound 


id 14 teaspoon salt. ` 
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taahi rde” 


BROWN BETTY 


2 cups apples, sliced thin 
cup bread crum! 
2 tablespoons butter, cut into bits 


Buiter a baking dish and put layer of 
apples sprinkled with brown sugar (or 
white) and a little McConnon Cinnamon, 
then layer of crumbs, alternating layers. 
Dot layers of crumbs with butter. Add a 
few tablespoons of water. Bake closely 
covered 30 to 40 minutes, then uncover 
and brown. Serve hot or cold with cream. 
Grape nuts may be substituted for crumbs. 


CHOCOLATE BROWNIES 


2 cups sugar 

1 cup butter } Cream together 

4 eggs, well beaten 

2 squares chocolate, melted 

1 cup cake flour 

2 teaspoons McConnon Vanilla 

Compou: 

1 cup nuts 

Cream butter and sugar, add well 
beaten eggs, then chocolate, vanilla, flour 
and nuts. Bake in thin sheet in hot oven 
for about 30 minutes. Cut in strips when 

ed. 


CHOCOLATE DROP CAKES 


l cup brown sugar + 

2 eggs 

1 level teaspoon soda in 
24 cup sour milk 
\% cup butter 

1 cup nut meats 

2 squares chocolate, melted 

1 faon McConnon Vanilla 

ound 
ee Tee tomakeadrop batter 


Cream sugar and butter; add eags well 
beaten; then milk, soda, chocolate and 
xem Fold in flour and nuts Drog from 

spoon onto well greased cookie pans. 
Bake in moderate oven. These may be 
frosted if desired. 


CHOCOLATE FROSTING 

2 squares chocolate, melted 

1 cup cream Bring cream and 

4 cup butter butter to a boil 

Combine cream and butter with melted 
chocolate. Add one well beaten egg, 1 tea- 
spoon of McConnon Vanilla Compound. 
Thicken with confectionery sugar. 


CHOCOLATE PIE 


2 cups milk 3 level tablespoons 
1 cup sugar flour 
2 eggs Pinch salt 
2 squares chocolate melted with a 
little butter 
1 teaspoon McConnon Vanilla 
Compound 
Scald milk. Mix sugar, flour and salt and 
add to well beaten eggs. Then pour into 
scalded milk and add chocolate and vanilla 
and cook until thick, Put into baked pie 
crust and serve with whipped cream. 


CHOCOLATE ROLL (A Dessert) 
Sift sogsttee 
cu] ywdered sugar 
Ki tak leas e lespoon flour (a trifle rounded) 
2 tablespoons McConnon Cocoa 
Beery Beat yolks 5 
parate 3 eggs. Beat yolks 5 min- 
utes. Beat whites stiff. Fold 
yolks into whites. Fold dry in- 
ients into eggs. 
Pinch of salt 
1 teaspoon McConnon Vanilla 
Compound 
Grease pan and line kottom with greased 
oil paper. Pour in above mixture. Bake in 
very slow oven 20 to 25 minutes. Turn on- 
to a wet cloth twice size of cake pan, re- 
move oil paper, cover with moning half 
of wet cloth and roll like jelly roll, the 
wet cloth being outside and inside the 
cake. Leave and when ready to serve 
unroll cake and cover with whipped cream 
sweetened with powdered sugar and 
flavored with McConnon Vanilla Com- 
pound. Roll again and serve on a platter. 
Pour chocolate sauce over all and garnish 
with dabs of whipped cream. 


Much of the secret in prize-winning 
cooking and baking is in the flavors 
that are used. McConnon Extracts 
and Flavors give just the true, rich 
and yet delicate flavor that is so 
much desired. This also seems to 
bring out the fine taste of the other 
ingredients that are used. 
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. CAKES AND COOKII 


CHOCOLATE SOUFFLE 


Whites of 6 eggs, beaten stiff 
1 teaspoon McConnon Vanilla 
Compound 
2 tablespoons McConnon \ 
Cocoa 


1 cup sugar J 

Add cocoa, sugar and vanilla to well 
beaten egg whites. Put in ungreased bak- 
ing pan and set in a dish of hot water. 
Bake in moderate oven about 35 minutes. 


CHOCOLATE TARTLETS 


Take bits of pastry dough about the size 
of an egg. Roll, then cover bottom of 
muffin tins. Prick well with a fork to 
vent bubbles. Bake in a hot oven. When’ 
baked slip shells off, turn pan over, and 
put into muffin tins. Fill each with Mc- 
Connon Chocolate Dessert filling made as 
directed on the can. Cover each with a 
meringue and brown in the oven. 


COCOANUT COOKIES 
2 eggs 
% G Batten cup milk 
teaspoons McConnon Cocoanut 


2 teaspo n McCo: Baking 
tes ons mnnon ing 
Powder 


1 teaspoon McConnon Almond 
Flour enough to roll 


Mix baking powder, flour and Dessert 


dry. Then add other ingredients, Cut in 
any desired shape and sprinkle with sugar. 


COCOANUT CREAM TARTS 


1 quart milk 

3 eggs 

l cup sugar 

1 teaspoon McConnon Mixed Flavor 

Make crust as for pie and bake in gem 
pan. Let cool and add filling. Whip cream 
and spread on top. 


ee 


_ CAKES AND COOKIES .. . 


COCOANUT DROP COOKIES 
1 egg 34 cup milk 
1 cup sugar cup shortening 
E sasona MoCosnen Garant 
2 ns McCo Baki: 
teaspoons nnon Baking 
Powder 
1 teaspoon mixed flavor 
Add enough flour to make stiff enough 
dough to drop from spoon. 


COCOANUT FILLING FOR CAKE 


1 cup milk 

2 tablespoons McConnon Cocoanut 
Dessert 

1 tablespoon McConnon Orange 


Nectar 


1 egg 

1 tablespoon butter 

Put the milk into a double boiler. When 
hot stir in the Dessert creamed with a little 
water, then eggs, then Orange Nectar. 
Spread between cake, 


DATE BARS 
2 cups sugar 6 eggs 
2 cups flour Pinch Salt 


2 cups nut meats 

1 Ib, dates, cut up 

2 teaspoons McConnon Baking 
Powder 

1 teaspoon McConnon Vanilla 
Compound 


Beat egg yolks, combine with sugar. 
Add nuts, dates, salt and vanilla. Beat egg 
whites stiff, Add alternately with flour and 
baking powder to sugar and egg yolk mix- 
tore, Put in a cool oven. Then bake in a 
moderate oven about 60 minutes. 


DEVILS FOOD CAKE WITH 
BLACK WALNUTS 


6 tablespoonschocolate, dissolvedin 
5 tablespoons boiling water 
4 eggs beaten separately 

1% cups sugar 


Powder sifted into flour 
1 teaspoon McConnon Vanilla 
Compound 
Cream butter, add sugar, egg yolks and 
stir in chocolate. Add milk, then flour and 
whites of eggs alternately. Add vanilla and 
a cup of black walnut meats. 
Bake in layers and put together with 
Mocha Icing (see recipe). 
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DATE COOKIES 


1 cup butter 
2 cups brown sugar 


3 
1 sia dates, cut up 
1 cup nut meats 
234 cups flour 
1 teaspoon soda in 14 cup cold water 
1 teaspoon McConnon Cinnamon 
1 teaspoon McConnon Cloves 
¥, teaspoon McConnon Baking 
Powder 
Cream butter and sugar, add well 
beaten eggs; then soda dissolved in water; 
spices, dates and nuts. Sift flour and bak- 
ing powder and fold into above mixture. 
Drop from spoon onto well greased cookie 
pan. Bake in moderate oven. 


DEVILS FOOD CAKE 
1 cup sugar Creamed together 
1% cup butter well 
Add beaten yolks of 2 
1 scant cup sour milk wit 
1 teaspoon soda 
2 squares chocolate (melted) 
14 cups cake flour 
1 teaspoon McConnon Vanilla 
Compound 
Then fold in the beaten whites of 2 eggs. 
Bake in moderate oven. This makes a two 
layer cake. 


ENGLISH DESSERT 
Place pieces of leftover cake in a large 
dish. Cover with custard made of Mc- 
Connon Dessert (any flavor) and mixed 
with chopped nuts and candied fruits. 


EXCELLENT CHOCOLATE CAKE 
14 cups suger \ Cream 


cup butter | 
squares Cook together 
y coca? | until thickened 


Combine mixtures with 3 beaten 
egg yolks and beat again. Add: 


% cup milk 

level cups Swansdown cake flour 

1 small teaspoon soda in the flour 
Add at the last the stiffly beaten whites 

‘of 3 eggs. Bake about 45 minutes, or less 

if baked in layer cake tins. 


FROSTING 


egg, beaten 

214 tablespoons cream 

1% to 2 cups powdered sugar 
ounce melted chocolate 
McConnon Vanilla Compound 


McConnon Cocoa may be substituted 


for chocolate with a little melted butter. 


FILLED COOKIES 


14 cup shortening 
Heup sugex 
egg 
2% cups flour 
teaspoons cream of tartar 
1 teaspoon soda 
1 teaspoon McConnon Vanilla 
Compound 
% cup mi 
Roll thin. Put cookies in pan and put a 
teaspoon of filling on each cookie and 
another cookie on top lightly. Bake same 
as other cookies. 


£ : Make McConnon Chocolate 
Dessert for pudding, but a little thicker, | 
using more Dessert. This cookie can be | 
made with raisins, prunes, figs, dates or 
any other fruit using 34 cup water and 
14 cup sugar and one teaspoon of flour 
and cooking until thick. 


GRAHAM CRACKER CAKE 
1 cup sugar 2 eggs 
2 tablespoons butter 1 cup milk 
1 cup graham crackers, rolled fine 
2 teaspoons McConnon Baking 
Powder 
1 teaspoon McConnon Vanilla 
Compound 
1 cup nut meats 
1 scant cup cake flour 


Cream sugar and butter, then eggs, 
beaten. Add graham crackers alternately 
with milk, then flour and baking powder 
sifted together; then vanilla and nut meats. 


Dissolve in double boiler—add: 
14 cup dates, chop 
16 to 20 graham crackers crumbed | 
t 
14 teaspoon McConnon Vanilla 
Compound or 
1⁄4 teaspoon McConnon Lemon 
Extrac 


Does not need to cook other than thor- 
ough mixing. Put in greased bread pan. 
Set over night. Cut in small slices and 
serve with whipped cream. 


MOCHA ICING 


Cream butter size of an egg 
2 cups powdered sugar 
2 tablespoons McConnon Cocoa 


Mix well, then moisten with hot or cold 
clear coffee until of a consistency to spread. 
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. . CAKES AND COOKIES 


ICE BOX OR OVERNIGHT COOKIES 


1 Ib, shortening (half lard and 
butter—2 cups) 
1 lb. brown sugar 


3 eggs 
1⁄4 lb. almonds 
level teaspoon soda with 
6 cups flour 


Set in evening. Let stand in ice box or 
cool place over night. In morning cut as 
thin as possible with a sharp knife and 
bake on cookie sheets. 


LEMON-MERINGUE CAKE 


Use your favorite plain or cream cake 
recipe and bake in iroa layers. Fill with 
the following. Put together when all is 
cold. Top with meringue and brown 
slightly in oven. 

Filling: Use recipe on package of 
McConnon Lemon Dessert. Add M tea- 
spoon of McConnon Orange Extract. Add 
14 cup finely cut pieces of marshmallow 
ás you take from the fire. 


Meringue: 2 egg whites whipped very 
stiff. Add 2 level tablespoons sugar and 
pick salt, Few drops McConnon Orange 

xtract. Cover top of cake and brown 
slightly. 

This makes a good pudding when 
molded in cups or large dish and used 
with whipped cream. 


MAPLE COCOANUT FILLING 
FOR CAKE 


1 cup milk 
2 tablespoons MeConnon Cocoanut 


jessert 
1 teaspoon McConnon Maple Flavor 


eggs 
Ym cup sugar 
1 tablespoon butter 
Hint: One can make different kinds of 
filling with three kinds of McConnon 
Dessert. 


NEVER-FAIL ICING 


1 cup sugar 
1 egg white, unbeaten 
3 tablespoons water 
14 teaspoon McConnon Baking 
Powder 
1 teaspoon McConnon Vanilla 
Compound 


Put ingredients in double boiler. Cook 
from 4 to 6 minutes beating with Dover 
egg beater continuously while cooking. 
Flavor after removing from stove and 
spread on cake immediately. 


CAKES AND COOKIES . . 
MARSHMALLOW CAKE FILLING 
OR FROSTING 


| } fresh oog white 
cup cold water 
abe hlessors Us envelope) ot 
McConnon Macdel 
cup corn syrup 
cup of fine granulated sugar 
McConnon Flavoring Extract 


j Pour the water into a large mixing bowl 
and beat in the egg white and the Maclel. 
Let the mixture stand for five minutes in 
| order that the pectin will swell and dis- 
| solve. 
| Heat the corn syrup and the sugar in a 
4 small saucepan, on the fire, until sugar 
completely dissolves in the syrup. Now 
add, slowly, the sugar and corn eop 
mixture to the pectin and egg. Add a 
little at a time and beat well after each 
addition. When all the sugar is smooth 
and creamy, add the desired amount, to 
suit your taste, of McConnon Vanilla Com- 
pound or other flavor. If desired, the frost- 
ing may be tinted with McConnon Red, 
Green or Yellow Cake Color. 


McCONNON JELLY ROLL 


Compounk 
2 teaspoons McConnon Baking 
Powder 
Beat sugar and eggs, add vanilla, then 
flour sifted three times with salt and bak- 
ing powder, then the milk. Bake in a 
greased dripping pan, turn out onto a 
damp cloth, trim off ere edges; spread 
with jelly and start with nearest edge 
while still warm, to make a roll. Dust the 
top with powdered sugar. 


SOUR CREAM SPICE CAKE 
1 cup sour cream 
1 teaspoon soda 
1 cup white sugar 

teaspoon salt 


egg 
oF tonspo pont MeConnan Baki: 
on McConnon Baking 
Powder gona 
cup chopped raisins 
H teaspoon McConnon Allspice 
14 teaspoon McConnon Nutmeg 
Í teaspoon McConnon Cinnamon 


Beat egg. Add sugar and salt. Add sour 
cream and soda. Add flour, spices and 
raisins. 


ORANGE DONUTS 


% cup thick cream 
A cup sugar 
eggs, beaten light 
1⁄4 teaspoon salt 
Í orange, rind and ¥4 juice or 1 
teaspoon McConnon Orange 
Extract 
2 cups flour 
2 teaspoons McConnon Baking 
Powder 
Mix ingredients in order given. Beat 
thoroughly, then drop from spoon, into 
hot lard; when cooled, roll in powdered 
sugar mixed with grated lemon rind. 


MOCHA CAKES 
1 cup sugar } 
l egg, added to | Beat, a couple 


sugar 
1 cup boiling milk with 1 teaspoon 
butter melted in it 
Pinch salt 
1 teaspoon McConnon Vanilla 
Compound 
% cups flour, before sifted 
teaspoon McConnon Baking 
Powder 
Mix in order given. Bake in two cake 
tins in a moderate oven. When cool, cut 
in squares and frost with following mixture: 
3 cups confectionery 


sugar Creamed 
% cup butter 
3 tablespoons cream, added to sugar 
and butter 
11% teaspoons McConnon Vanilla 
Compound 


Shell and grind 1 Ib. roasted peanuts. 
Frost Mocha Cakes and roll in ground 
peanuts. 


SUNSHINE CAKE (Never Fails) 


me cups sugar, sifted 3 times 
teaspoon McConnon Cream of 
Tartar sifted with flour 
1 cup flour, sifted 3 times 
11 whites of egg—beaten stiff 
6 yolks of egg, beaten separately 
from whites 


Add part of sifted sugar to yolks. To the 
beaten whites add sugar and McConnon 
Vanilla Compound to taste, then the yolks, 
and lastly flour and cream of tartar. Bake 
50 minutes in a moderate oven. 


SOUR CREAM FROSTING 

1 cup suge 

1 cup thick, .our cream 

Cook sügar and cream until thick. 
Then beat well and add 1 teaspoon Mc- 
Connon Vanilla Compound. 
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QUICK CAKE 


Ym cup soft butter 
cups brown sugar 
eggs 
¥% cup milk 
1% cups bread flour 
teaspoons McConnon Baking 
Powder 
14 teaspoon McConnon Cinnamon 
Íh teaspoon McConnon Nutmeg 


Put ingredients in bowl in order given 
and do not stir until all have been added. 
Beat for 3 minutes. Bake in a buttered or 
greased pan from 35 to 45 minutes or in 
muffin tins about 30 minutes. Nuts and 
raisins may be added to cake. This cake 
is very good. 


OATMEAL HERMITS 


2 cups oatmeal 
% cup English walnuts 
cup seeded raisins 


1 cup white sugar 

1 teaspoon soda in 2 cups flour 

6 tablespoons sweet milk 

1 cup melted shortening 

2 eggs well beaten 

1 teaspoon McConnon Cinnamon 
1 teaspoon McConnon Nutmeg 


Put oatmeal, nuts, raisins through the 
coarse cutter of a meat chopper. Mix 
sugar, shortening, eggs, add soda, flour, 
spices and milk. Stir in chopped materials, 
Drop in sheets 3 inches apart and bake in 
modorstely hot oven. Makes about three 
dozen. 


ROCKS 


1% cups brown sugar 
% cup butter 
eggs 
1 teaspoon McConnon Cinnamon 
1⁄4 teaspoon McConnon Ground 


raisins 
1 teaspoon McConnon Vanilla 
mpoun 


Cream the butter, add the sugar, and 
cream, id eggs, well beaten and dry 
ingredients sifted together. Mix well. Add 
nuts, chopped raisins and vanilla. The 
mixture should be very stiff (sometimes 
being necessary to mix ‘gputhe hands). 
Drop from spoon onto f.,sbutigred cookie 
sheet and bake about [2 minutes in a 
moderate oven. Keep rocké iti a stone jar 
and you will find that they keep well, and 
re really better when a day old. 


CAKES AND COOKIES 


PEACH BAVARIAN 
1 pkg. McConnon Lemon or Orange 
ickset 


1 cup boiling water 
1 cup peach juice 
14 cup cream, whipped 


2 or 3 drops McConnon Almond 
Extract 

Dissolve Quickset in boiling water. Stir 
in and dissolve 3 heaping tablespoons 
sugar. Add peach juice. Chill until cold 
and syrupy. Place in bowl of cracked ice 
or ice water and whip with rotary egg 
beater until fluffy and thick like whipped 
cream. Fold in whipped cream, peaches, * 
and flavoring. Turn into molds and chill 
until firm. Serves 6. 


SOUR CREAM COOKIES 
1 cup sugar 
Y% cup butter (or lard and butter 
mixed) 
2 eggs 
1 cup sour cream or sour milk 
14 teaspoon soda 
¥4 teaspoon salt 
2 teaspoons McConnon Nutm: 
About 2 cups flour or as little as 


Pi le 
Cream the fat, add sugar, and cream 
again. Add well’ beaten eggs, sour milk, 
one cup flour, soda, salt and nutmeg sifted 
together. Add the remaining flour. Roll 
out to one-third inch thickness, cut any 
desired shape, and bake in a moderately 
hot oven for 15 minutes. Sugar may be 
sprinkled on cookies before baking and 
raisins pressed into top of each cookie. 


SMALL CHOCOLATE COOKIES 
1 cup light brown sugar 
% cup melted butter 
© 


gg 
14 cup swoot mille è 
teaspoon McConno; 
Powder ` = 
1⁄4 cups flour (rounded cups) 
ounces chocolate melted 
1 cup nuts 
Mix above ingredients and drop in pan, 
and bake. > 


i b WEITE CAKE | 
tte 
Sub suger } Creamed 


2 cups cake flour tad 


3 teaspoons McConnon together! 


Siege White Eee 
egg whites beaten 

3 cup mille 

2 teaspoon McConnon Vanilla 


GaN Compound 


< Mix as for Standard Cake. 
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f JAMS AND JELLIES 
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BETTER JAM RECIPE 
From Fresh Fruit 
1 envelope McConnon Macdel 
2 quarts (2 pounds) fruit 
1⁄4 cup water 
6 cups sugar 


Mash the fruit thoroughly or grind in a 
food chopper. Place in a saucepan, add 
the water, and simmer five to fifteen min: 
utes until the fruit is soft. Measure and 
add water to exactly 4 cups of fruit. Place 
in a preserving kettle, bring to a boil, and 
stir in the Maclel. Bring to a boil again, 
being sure that the Macjel is all dissolved. 
Add the sugar and bring to a boil again 
stirring continuously until the sugar is all 
dissolved. 

Boil vigorously for 5 minutes, stirring 
occasionally to prevent burning. Remove 
from the fire, skim, and pour into glasses. 
Seal with paraffin, 


BETTER JELLY 
From Fresh Fruit 

1 envelope McConnon MacdJel 

1 quart (1 pound) fruit 

Y cup water 

3 cups sugar 

Mash the fruit thoroughly or grind in a 
food chopper. Place in a saucepan, add 
the water and simmer for five to fifteen 
minutes or until the juice is extracted. 
Allow to drip from a jelly bag. Collect the 
juice and ears exactly two cups. Place 
the two cups in a suitable preserving 
kettle, bring to a boil and stir in the Maciel. 
Bring to a boil again, being sure that the 
Maclel is entirely dissolved. Add the sugar 
slowly, stirring constantly. Bring to a boil 
again and boil vigorously for 5 minutes. 
Remove from fire, skim, and seal tops with 
paraffin. 


CRANBERRY JELLY 
1 envelope McConnon Macdel 
1 quart cranberries (1 pound) 
4 cups water 
5 cups sugar 


Place the cranberries and water in a 
preserving kettle with a cover. Bring to a 
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boil, put cover on, and simmer slowly for 
20 ‘minutes. Press the juice and pulp 
through a fine sieve or a piece of cheese 
cloth. The sieve should be just fine enough 
to prevent the seeds from going through. 


The juice should measure exactly four 
cups, but if it does not, wash the residue 
on the sieve with a little water and make 
the liquid up to four cups with it. 


Put the juice in a preserving kettle, 
bring to a boil and stir in the Maclel. 
Bring to a boil again, being sure that the 
Maclel is all dissolved. Add the sugar, 
bring to a boil again, and boil vigorously 
for 5 minutes. Remove from the fire, skim, 
and pour into glasses immediately. Seal 
with paraffin, 


This jelly is delicious served with roast 
meats, It is a firm and appetizing jelly. 


ECONOMY JAM 
From Fresh Fruit 


1 envelope McConnon MacJel 
1 quart (1 pound) fruit 

2 cups water 

6 cups sugar 


Mash the fruit thoroughly or grind in a 
food chopper. Place in a saucepan, add 
the water, and simmer for five to fifteen 
minutes until the fruit is soft. Measure 
exactly 4 cups of fruit, adding water to 
make that quantity if necessary. Place in 
a preserving kettle and heat to boiling. 
Stir in the Maclel and heat again to boil- 
ing, being sure that all the Maclel is dis- 
solved. Add the sugar, heat again to boil- 
ing, and boil vigorously for 5 minutes. 
Remove from the fire, skim, and pour into 
glasses. Seal with melted paraffin. 


ECONOMY JELLY 
From Fresh Fruit 
1 envelope McConnon Macdel 
1 cup water 
1 pint (1% pound) fruit 


cups sugar 

Mash the fruit thoroughly or grind in a 
food chopper. Place in a saucepan, add 
the water, and simmer for five to fifteen 
minutes. Allow to drip from a jelly bag. 
Collect the juice and add water to make 
exactly two cups. Place the two cups of 
liquid in a suitable preserving kettle and 
bring to a boil. Stir in the MacJel, being 
careful to see that it is entirely dissolved. 
Bring to a boil again. Stir constantly and 
add the sugar slowly. Bring to a boil once 
more and boil vigorously for 5 minutes. 
Remove from fire, skim, and pour immedi- 
ately. Seal tops with paraffin. 


JAM MADE FROM DRIED FRUITS 
Dried fruits from which jam can be 


made: 
Prunes Peaches 
Apricots Figs 
Raisins Raspberries 
Ye Ib. of dried fruit 
Ca, McConnon Macdel 
3 cups (11% pints) of water 


6 cups (3 pounds) of sugar 

Stew the fruit with the three cups of 
water until the fruit is thoroughly softened. 
More water may be added from time to 
time as becomes necessary. When the 
fruit is soft enough, mash to a fine pulp. 
Measure the pulp and add water to make 
exactly four cups (1 quart) of pulp. 

Place the four cups of pulp (no more) on 
the fire in a large saucepan. Stir in the 
contents of one envelope of Maclel. Allow 
Re Pup boil. E a eee are no 
lumps of pectin and that the pectin is 
thoroughly dissolved. 

When the pulp has boiled and the pectin 
has thoroughly dissolved, add the six cups 
(3 pounds) of sugar. Stir well to break up 
the sugar lumps. Allow the jam to come 
to a boil again. Let the jam boil for exactly 
five minutes from the time it starts and 
then remove from the fire. Let it stand 
for a few minutes, skim and pour into 
clean, dry glasses. 


All the natural color and fine flavor 
of fruits is retained in making jellies 
and jams in only a few minutes 
with McConnon Maclel. Eliminates 
long boiling and waste. Makes more 
and better jellies and jams, quick- 
ly and easily. Detailed MacJel sug- 
gestions appear on these pages. 


. . . JAMS AND JELLIES 


MIXED FRUIT CONSERVE 


Here is a delicious conserve made with 

non Maciel. Well worth the time 

and effort needed to properly prepare 
the fruits. 


1 envelope McConnon Macdel 
14 cup of pineapple 
cup cherries 
cup seedless raisins 
1 cup of chopped walnuts 
1 orange 
Juice of 1 lemon 
A good pinch of McConnon Nut- 
meg and twice the amount of 
McConnon Cinnamon. 
Fruit juice as directed below 
5 heaping cups of sugar (21⁄4 lbs.) 


Remove the peel of the orange in 
quarters. With a sharp knife, shave off 
most of the white, inner part and discard 
it. Cut the peel in tiny pieces and put this 
in a small pan with a quarter cup of water 
and a pinch of baking soda. Let simmer 
ona slow fire for 10 to 15 minutes. 


Chop the orange, pineapple and cher- 
ries fine and pour off the juice into a 
measuring cup. Add to the juice, the 
cooked water from the orange peel and 
lemon juice. Make this liquid up to 2 level 
cups with other fruit juice or water if 
necessary. 


Chop the raisins and walnuts fine and 
p these together with the other drained 
fruits in the preserving kettle. Add the 
spices and the two level cups of liquid. 
Stir in one envelope of MacJel and put on 
a medium fire. Stir constantly and when 
it comes to a boil, add the sugar and in- 
crease the heat. Again bring to a boil and 
continue a good hard boil for 5 minutes. 
Stir a little to mix the fruits and then pour 
into glasses. Seal the tops at once with 
melted paraffin. 
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EGG AND CHEESE 
Nu DISHES 


A LUNCH ‘ON DISH USING CHEESE 


Butter slices of bread and put flat, one 
deep in a baking pan. Cover with a mix- 
ture of beaten eggs, milk, salt and Mc- 
Connon Pepper. The mixture should thor- 
oughly soak the bread and cover the bot- 
tom of the pan. Chop up pieces of cheese 
and sprinkle over the bread. For two large 
slices of bread a mixture of 2 eggs and 
14 cup of milk is sufficient. Bake in a 
moderate oven until puffy and brown— 
about 20 to 25 minutes. 


CHEESE SOUFFLE 


3 tablespoons butter 
3 tablespoons flour 
34 cup scalded mille 
¥ teaspoon salt 
{ teaspoon McConnon Pepper 
T cup gratedicHuees 
3 eggs, beaten separately 


Blend flour and melted butter, gradual- 
ly add the hot milk, stirring continually 
until smooth and thick. Then add season- 
ings and cheese. Remove from fire, add 
beaten yolks, cool, then fold in the beaten 
whites. Pour into a buttered baking dish 
and bake about 30 minutes. Serve im- 
mediately. 


EGGS A LA GOLDEN ROD 


Prepare slices of toast. Make a white 
sauce adding the chopped whites of three 
eggs, hard cooked, Force the yolks through 
a strainer. Pour sauce over the toast and 
sprinkle egg yolks, strained over top. 


White sauce is made as follows: 


1 oor scalded milk 
2 tablespoons flour 
2 tablespoons water 
1⁄4 teaspoon salt 
Few grains of McConnon Pepper 
tablespoons butter 


Mix flour and water smoothly. Add to 
hot milk. Add butter and seasoning just 
before the mixture is thoroughly cooked. 


CREAMED EGGS 


Hard boil 4 eggs. Cut each in 4 pieces 
and put in white sauce to which has been 
added a quarter cup of cheese and 
chopped sweet green peppers when avail- 
able. Serve hot. 
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CREAMED MACARONI WITH 
CHEESE 


Cook one cup finely broken macaroni 
in rapidly boiling salted water until 
tender. Drain, cover with cold water and 
drain again. Add two cups white sauce 
(see ‘recipe for white sauce) and one cup 
grated cheese to macaroni in a baking 
dish. Mix thoroughly and cover with 
24 cup cracker crumbs and 14 cup melted 
butter. Brown in oven. 


WELSH RAREBIT 


1 cup hot milk 
1⁄4 lb. grated cheese 
Vy teaspoon salt 
% teaspoon McConnon Mustard 
teaspoon flour 
1 egg 
% teaspoon pee 
teaspoon butter 
Heat milk. Mix grated cheese, flour, 
mustard, salt, paprika and egg well beaten, 
in a saucepan, add hot milk slowly. 
until smooth and creamy. Serve hot on 
crisp hot toast or crackers. 


OMELET DELUX 


6 eggs 
6 teaspoons corn starch 
1 cup milk 


teaspoon salt 

teaspoon McConnon Baking 
Powder 

McConnon Pepper 


Beat egg yolks, add corn starch dis- 
solved in milk, and salt. Beat egg whites 
stiff, add McConnon Baking Powder. 
Blend all together. Pour into hot iron 
skillet, bake 30 minutes in moderate oven. 


EGGS A LA KING 


6 hard cooked eggs 

2 cups medium white sauce 

3 tablespoonsstuffed olives, chopped 
3 tablespoons ripe olives, chop 

3 tablespoons parsley, chopp 

6 slices toast 


Cut eags in sixths, lengthwise. Add to 
white sauce with chopped olives and 
parsley. Bring to boil. Season. Serve on 
toast, Amount—serves six. 


LENTEN CASSEROLE 


4 tablespoons butter 
4 tablespoons flour 
34 teaspoon salt 
14 teaspoon McConnon Pepper 
2 cups mille 
2 cups cooked rice 
1 cup cooked celery, diced 
1 pint oysters 
Melt the butter in a sauce pan. Add 
flour and seasonings. Blend. Add milk 
gradually to the first mixture, stirring 
constantly to prevent lumping. Allow 
mixture to come to a boil and cook three 
minutes, Grease casserole or baking dish 
with butter. Arrange rice, celery, and 
oysters in layers in the order listed. Cover 
with sauce. Bake in a quick oven (400° F.) 
for 25 minutes. Serves 6 to 8. 


CHEESE, EGGS AND BEEF 


4 cup dried beet 
cup tomatoes 
Y, cup grated cheese 
3 lespoons butter 


MeConnon Pepper 
McConnon Onion Seasoning 


Chop beef, heat over hot water, Heat 
tomatoes, add cheese, butter, seasoning, 
well-beaten eggs, and later beef. Cook 
until eggs are creamy. Serve hot on but- 
tered toast. 


McConnon Poultry Compound has 
been used with excellent success 
by poultry raisers everywhere for 
over 30 years. McConnon Mac-P 
Mineral Mixture for poultry is a 
complete mineral supplement. 
Where mineral deficiency exists, 
greater egg production, faster 
weight gain, and a more thrifty 
flock can be raised by feeding this 
splendid Mineral Mixture. 
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EGG AND CHEESE DISHES 


NOODLE-TUNA CASSEROLE 


4 tablespoons butter 

4 tablespoons flour 

2 teaspoons salt 

2 cups milk 

2 cups noodles, cooked ., 

1 package pimento ch 
sl 

1 small can tuna fish, Soned and 
flaked 


1 cup mushrooms 
3 hard cooked eggs, sliced 


Melt butter in a sauce pan, Stir in the 
flour and the seasonings. Add milk grad- 
ually. Stir constantly to prevent lumping. 
Bring to the boiling point, let cook three 
minutes, Arrange noodles, pimento cheese, 
tuna fish, mushrooms, and eggs in layers 
in a casserole which has been well- 
greased. Pour sauce over all. Bake in a 
slow oven (325° F.) until done—about 
30 minutes. Remove from the oven and 
serve immediately, Serves 6 to 8. 


SALMON CASSEROLE 


14 cups canned salmon 
well beaten 
6 tablespoons mille 
a 
Yq teaspoon non Pepper 
8 tablespoons butter 
24 cup bread crumbs 


Combine salmon, egg, milk, salt and 
McConnon Pepper, and 2 tablespoons of 
melted butter. Melt the remaining butter 
in a skillet, and brown the bread crumbs 
in it. Pour fish mixture into glass baker 
or casserole which has been well lined 
with butter. Top with crumbs. Press 
crumbs into mixture with the back of a 
dinner fork. Bake in a moderate oven 
(375° F.) until done — approximately 20 
to 25 minutes. Serve with a lemon or 
tomato sauce. Serves 4 to 6. 


unk famas 


PICKLES AND 
NU RELISHES 


BEET RELISH 


quart beets, cooked and chopped 
ready for the table 
quart cabbage, chop; 
cup grated horse rat 
and pour over the above: 
cup vinegar 
cups sugar 
tablespoon salt 
1 tablespoon McConnon Pepper 


Seal hot. 
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CUCUMBER PICKLES 


2 quarts small cucumbers soaked 
in salt water 24 hours 
Ys cup salt 


h cup McConnon Mustard 
cup sugar 
t quart vinegar 

Mix salt, sugar and mustard together, 
then add vinegar. Put cucumbers in jars, 
leaving about one inch at the top of jars 
for horse radish root and grape leaves. 
Stir liquid thoroughly and pour over cu- 
cumbers. Seal. 


FRENCH MUSTARD PICKLES 
3 stalks celery 
24 cucumbers, medium size 
1 quart onions 
2 cauliflowers, picked in small 
pieces 

3 green peppers 

2 quarts green tomatoes 

Cut into small pieces, cover with salt 
and water, let stand over night. In the 
morning scald with the same water. Drain. 
Then mix the following: 


3 quarts vinegar 
or 
4 teaspoons McConnon Celery Salt 


Put vinegar, sugar, celery seed, on 
stove. When boiling add flour mixed with 
cold water and mustard. Scald pickles in 
this mixture. Seal. 


WINTER DILL PICKLES 


Fill jar with layers of cucumbers, dill, 
whole pepper, and mustard seed. Boil 
13 cups water, 1 cup salt and | cup vinegar 
and pour hot over pickles. Seal jars air 
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SWEET GREEN TOMATO PICKLES 


Sprinkle lightly with salt 1 peck green 
tomatoes, sliced, and let stand over night. 
In the morning drain. Slice 12 good-sized 
onions in the kettle and alternate larger 
of tomatoes and onions. Between each 
layer sprinkle a part of the following spices: 


6 red peppers, chopped 

1 cup sugar 

1 tablespoon McConnon Allspice 

1 tablespoon McConnon Mustard 

1 teaspoon McConnon Cloves 

1 cup horse radish, root, cut fine 
Vinegar to cover. Boil until tender. 

Seal hot. 


SWEET PICKLE RELISH 


1 dozen cucumbers, small 
i dozen small onions 
art vinegar 
Mixed spices 
1 teaspoon McConnon Celery Salt 
2 cups sugar 3 
teaspoon turmeric powder 
1 teaspoon mustard seed 
1 teaspoon McConnon Ginger 
1⁄4 cup salt 
Slice cucumbers and onions, let stand 
in salt and water 2 to 3 hours. Drain, Add 
to vinegar, sugar, and spices, cook until 
tender. Seal in hot sterilized jars, 


CRAB APPLE PICKLES 
Y cup vinegar 
4 cups granulated sugar 
314 cups water 
stick cinnamon 
Wash, peel and add crab apples to 
boiling ‘syrup. Boil apples until clear, 
place in hot sterilized jars and seal at once. 


CHILI SAUCE 


12 large tomatoes—ripe 

1 small red pepper 

4 apples 

4 onions 

2 tablespoons salt 

1 teaspoon McConnon Cloves 

1 teaspoon McConnon Cinnamon 

1 teaspoon McConnon Ginger 

3 cups vinegar 

3 cups sugar 

Chop fine, boil 2 hours, excepting the 
apples. these separately and add 
one-half hour before removing from stove. 
Put spice in when sauce is nearly done. 

al. 


TOMATO CATSUP 
1 peck ripe tomatoes, washed and 
halved 


3 or 4 red peppers, chopped, with 
seeds removed 
1 tablespoon whole cloves 
4 or 5 inches stick cinnamon 
4 bay leaves Ber 
teaspoon McConnon Groun 
Mustard 


4 onions, sliced 


Bring to a boil and simmer 34 hour. 
Press through a sieve or fine colander. 
Return to fire, add one pint vinegar, one 
cup sugar, four tablespoons salt. 
until thick enough to bottle. 


PEACH PICKLES 
36 peaches peeled 


1 clove in each 
Pack in roaster 
; Add syrup made of: 
cups sugar 
duice 4 lor 
1 cup water 
2 sticks cinnamon 
McConnon Whole Mixed Pickling 
Spices 
Boil syrup about 15 minutes, pour over 
peaches to cover; bake 114 hours in slow 
oven. Seal in hot sterilized jars, filling to 
top of jars with syrup peaches were 
cooked in. 


McConnon Cleanser—the house- 
wife's friend. Saves many dollars 
in soap. Also saves time, work and 
materials. Excellent casein re- 
mover, ideal for cleaning milk 
pails and dairy equipment. Has 
dozens of daily uses in the home, 
farm, restaurant, garage and dairy. 
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. PICKLES AND RELISHES 


PICKLED CHERRIES 


Pit cherries, place in a large crock and 
cover with weak vinegar; let stand eight 
days, stirring twice each day. On the ninth 
day remove from the vinegar and drain. 
To each pint of cherries add 2 cups of 
sugar and replace in crock, letting stand 
for eight more days, stirring twice each 
day. At the end of the eighth day, place 
in sterile jars and seal. Serve with poultry 
and meats. 


PEPPER RELISH 


16 sweet red peppers 
16 sweet green peppers 
10 small onions 


Chop these very fine, and place in a 
bowl. Pour boiling water over them and 
let stand 5 minutes. Drain off the water 
and again cover with boiling water and 
let stand 10 minutes. Pour into a muslin 
bag and allow to drain over night. Add 
1 quart of sour vinegar, 114 cups of sugar, 
214 teaspoons salt, and boil together for 
20 minutes. While hot, pour into air- 
tight jars and seal. 


APPLE CHUTNEY 


2 quarts apples, cut in small pieces 
2 pounds granulated sugar 

2 cups seeded raisins 

Rind of 2 oranges, finely chopped 
¥ cup strong vinegar 
¥ teaspoon McConnon Ground 
Cloves 
1 cup pecan meats, chopped fine 


Boil all the ingredients together until 
apples and nuts are tender. Place in 
sterile jars and seal. Delicious with chicken 
or game. 


umt : 


DELICIOUS CANDIES 
N 


BROWN SUGAR FUDGE 
OR PINOCHE 


2 cups brown sugar 
34 cup milk or thin cream 
2 tablespoons butter 
Chopped nuts 


Mix sugar and milk. Cook without 
stirring, until soft ball stage. Add butter, 
remove'from stove, cool, stir until thick. 


CHOCOLATE FUDGE 
2 cups sugar 
24 cup milk 
2 ounces chocolate 
“A teaspoon salt 
1 teaspoon McConnon Vanilla 
Compound 
Butter as desired 


Cook sugar, milk and chocolate until a 
soft ball forms when dropped in cold 
water. Add salt, butter, and flavoring. 
Remove from stove immediately and do 
not stir. When cool enough to put finger 
in the candy begin to beat. Continue to 
beat until candy is ready to be poured onto 
greased dish. Nuts may be added when 
beating. 


MOLASSES CANDY 
2 tablespoons butter 
Ya cup water 
1 cup molasses 
4 tablespoons corn syrup 
3 tablespoons sugar 
Yg teaspoon salt 
1 teaspoon McConnon Vanilla 
Compound 
1% teaspoon McConnon Peppermint 
Extract 


Put butter, water, molasses, corn syrup, 
sugar, and salt into a saucepan and stir 
until butter melts and sugar dissolves. 
Boil until mixture becomes brittle when 
a small amount is tried in cool water. Add 
McConnon Peppermint Extract and Mc- 
Connon Vanilla Compound. Pour onto a 
greased platter. When cool, pull until 
Night color. Cut into small pieces. Roll 


\ candy in sugar. 
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BUTTER SCOTCH 


2 cups brown sugar 
Yz cup butter 
Yz cup water 


Boil until hard when dropped into cold 
water. Pour into buttered pans to cool. 


CHOCOLATE CARAMELS 


2 cups granulated sugar 

2 cups brown sugar 

1 cup light corn syrup 

2 cups evaporated milk 
Y cup shortening 

4 squares bitter chocolate 


Combine all ingredients in a heavy 
saucepan. k over a low flame. Stir 
constantly until it reaches the hard-ball 
stage (268° F.). Remove from fire. Pour 
into a square pan which has been gener- 
ously spread with butter. When cool, 
mark into squares. Allow candy to become 
firm, Cut into squares and wrap in waxed 
paper. Makes six dozen caramels. 


SEA FOAM 


2 cups sugar 
24 cup boiling water 
1 cup corn syrup 
Chopped nuts 
2 egg whites 
14 teaspoon McConnon Vanilla 
Compound 
Boil first 3 ingredients until it forms a 
medium soft ball in cold water. Pour 
gradually over stiffly beaten eag whites. 
‘Add nuts and flavoring. Beat until creamy. 
Drop from spoon or pour onto a greased 
platter. 


CHOCOLATE PEPPERMINTS 


White 1 egg 
3 tablespoons marshmallow 
1⁄4 teaspoon McConnon Peppermint 
Extract 
2 cups confectioners’ sugar 
Dipping chocolate 
McConnon Green Food Color 


Add marshmallow to unbeaten egg 
and beat until fluffy. Add McConnon 
Peppermint Extract. Stir in sugar gradual- 
Le until very stiff. Knead until smooth. 

lor with McConnon Green Food Color 
and shape into small balls. Melt chocolate 
in top of double boiler and coat each ball 
with the chocolate. Let stand until choco- 
late hardens, 


MAPLE COCOANUT FUDGE 


Y4 cup corn syrup 
3 cups brown sugar 
1 teaspoon McConnon Maple Flavor 
1 cup cream 
1 cup shredded cocoanut 
1 tablespoon butter 


Mix sugar and cream, boil until forms 
soft ball in cold water. Cool. Beat until 
light, add shredded cocoanut, flavoring, 
pour on to buttered dish, Mark in squares. 


WHITE FONDANT 


2% cups sugar 
34 cup hot water 
Yq teaspoon McConnon Cream of 
Tartar 


Put ingredients into a smooth granite 
stew pan. Stir, place on range, and heat 
gradually to the boiling point. Boil with- 
out stirring until when fried in cold water 
a soft ball may be formed that will keep 
its shape. cool until finger can 

laced in center of pan. Beat. Flavor with 
MeConnon Vanilla, Lemon, Extract. of 
Wintergreen. Make into bon bons using 
nuts or candied fruit for decorations. 


In preparing candies, cakes and 
holiday foods, food coloring adds 
attractiveness and cheer. Insist on 
McConnon U. S. Certified Food 
Colors. They are safe. 


—, 
. . . DELICIOUS CANDIE. 


WALNUT CREAMS 


1% cups granulated sugar 
1% cups light brown sugar 
1 cup milk 
4 tablespoons butter 
Ye teaspoon salt 
1 cup walnuts (chopped) 
1 teaspoon McConnon Vanilla 
Compound 
14 teaspoon McConnon Almond 
Extract 


Put the sugar, salt and milk in a sauce- 

n and stir until the sugar is dissolved. 

il until thermometer registers.238° F., 
or until a small amount when tried in 
cool water forms a soft ball. Add the butter. 
Let stand until luke warm and then beat 
vigorously. When it begins to get creamy, 
add the walnuts, McConnon Vanilla Com- 

und and McConnon Almond Extract. 
Pour into a greased tin to three-fourths 
of an inch thickness. Cool. 


PUFFED RICE BRITTLE 


2 tablespoons butter 
% cup corn syrup ] 
2 cups molasses 
1 teaspoon McConnon Vanilla 
Compound 
1 teaspoon McConnon Peppermint 
Extract 
4 cups puffed rice ews 


Mix the butter, corn syrup, and molasses. 
thoroughly. Boil until mixture becomes 


brittle when a small amount is tried in 
cool water. Add McConnon Vanilla Com- 
pound and McConnon Peppermint Ex- 
tract. Quickly add the puffed rice (or 
puffed wheat). Pour into a greased baking 
tin, When cool break into pieces. 
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DIVINITY 


2% cups sugar 
Y cup corn syrup 
Whites 2 eggs 
Y cup water 
1 teaspoon McConnon Vanilla 
Compound 
14 teaspoon McConnon Maple Flavor 


Cook the suger, syrup, and water until 
thermometer registers 238’ F. or until it 
“will spin a thread. Gradually pour one- 
half of this mixture on the egg whites 
which have been beaten stiff. Cook the 
other half until it hardens when a small 
amount is tried in cool water. Gradually 
add this to first mixture. Beat until creamy. 

dd McConnon Vanilla Compound and 
McConnon Maple Flavor. Pour into a 
greased tin or drop from a spoon. 


SPICED NUTS 


s 1 cup sugar 
{ 1⁄4 cup water 
1 teaspoon McConnon Vanilla 
Compound 
2 cups walnut meats or unblanched 
almonds 
1 teaspoon McConnon Ground Cin- 
namon or McConnon Ground 
Ginger 
Mix sugar and water and boil until it 
hardens when a small amount is tried in 
cool water. Take from fire and stir in 
McConnon Ground Cinnamon (or Mc- 
‘Connon Ground ager) Add the nuts 
and McConnon Vanilla Compound. Stir 
until nuts are thoroughly coated with 
syrup. S-read on a well-greased platter 
to cool. Break into pieces. 
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VANILLA CARAMELS 


2 cups granulated sugar 
1 cup brown sugar 
1 cup light corn syrup 
2 cups evaporated milk 
¥ cup shortening 
3 teaspoons McConnon Vanilla 
Compound 
1 cup nutmeats, chopped 


Combine all ingredients (except_the 
vanilla and nuts) in a saucepan. Cook 
over a low flame. Stir constantly, until 
the mixture reaches the firm ball stage 
(248° F.) Remove from fire, add flavoring 
and nuts. Blend. Pour into well greased 
pans. When cold remove from pan, cut 
into squares and wrap in waxed paper. 
Makes 49 one-inch pieces. 


‘DELICIOUS CANDIES . . . . . 


»( 40 )« 


NUT MINTS 


14 cup sweetened condensed milk 
1% cups sifted confectioners’ sugar 
Walnut meats 
34 teaspoon McConnon Peppermint 
Extract 


Mix milk and sugar thoroughly. Add 
McConnon Peppermint Extract, beat until 
smooth. Form into balls, flatten them, 
decorate with walnut meat. ` 


NUT BRITTLE | 


2 cups corn syrup 

2 cups white sugar 

1 cup chopped nuts 

2 tablespoons vinegar 

1 teaspoon McConnon Vanilla 
Compound 

Boil 15 minutes or until hard when 


dropped in water. Pour in well buttered 
tin. 


TOFFEE 


1 pound brown sugar 
14 pound shortening 
14 teaspoon salt 
3 squares sweet or dot chocolate 
melted 
34 cup nutmeats, chopped 


Combine sugar, shortening and salt in 
an iron frying pan. Place over a low flame 
—allow sugar and shortening to melt and 
cook until it comes to the brittle or crack 
stage (310° F.). Stir mixture constantly 
during cooking. Remove from the fire, 
allow to stand a moment (until mixture 
stops bubbling). Pour into a well greased 
jelly roll cake pan or into three layer 
cake pans. Pour a thin layer of chocolate 
over Toffee—sprinkle with nuts. When 
cold remove from pan and break into 
pieces. Makes 36 to 40 pieces. 


POPCORN DELUX 


14 cup shelled pop corn 
3 tablespoons lard 
14 cup sugar 
Pinch salt 
1 tablespoon McConnon Vanilla 
Compoun: 

Put lard in popper or covered skillet. 
Mix sugar, salt, McConnon Vanilla Com- 
pound and unpopped corn. When popper 
is hot pour in corn mixture. Shake con- 
tainer constantly until corn is popped. 


SOME CONVENIENT TABLES 
OF VALUABLE INFORMATION 


APPROXIMATE CUP MEASURES 


1 cup granulated sugar.... = }$ pound 
1 cup butter. . = 35 pound 
1 cup lard.. = $5 pound 
1 cup flour. =}; pound 
1 cup rice. = % pound 
1 cup corn meal...... = Sounces 
1 cup raisins (stemmed) . = Bounces 
1 cup currants (cleaned) + = Bounces 
1 cup bread crumbs (stale) = ounces 
1 cup chopped meat...... = J pound 


EQUIVALENTS OF CAPACITY 
(All Measures Level Full) 


3 teaspoons. - 1 tablespoon 


14 fluid ounce = 1 tablespoon 
16 tablespoons. =1cup 

2 gills.. =, 1 cup 

!5 liquid pint = 1 cup 

8 fluid ounces. -< =l cup 
16 fluid ounces. = 2 cups 

1 liquid pint. = 2 cups 


A CONVENIENT TABLE 


10 common sized eggs weigh one pound. 
Soft butter size of one egg weighs 1 ounce. 

1 pint coffee and 1 pint sugar weighs 12 ounces. 
1 quart sifted flour heaped weighs 1 pound. 

1 pint best brown sugar weighs 12 ounces, 


NORMAL HEIGHTS AND 
WEIGHTS OF ADULTS 


Height Weight 


NORMAL HEIGHTS AND 
WEIGHTS OF CHILDREN 


Height Weight 

At birth, Aia Dt din. Os 
6 months. È + 2ft. $sin. 16 Ibs, 
lyear..... +. 2it. Sin, 24 lbs. 
1) years -. Bit. 8i in. 28 Ibs. 
2 years. . 3ft. Oin. 32 Ibs. 
3 years. 3ft. din. 3614 Ibs, 
3ft. Gin. 41 Ibs. 

. 3ft. Bin. 45 Ibs. 

- 3ft.10in, 49 lba. 

Oin. 82% Ibs. 

Zin. 5635 Ibs. 

. 4ft. din, 62 Ibs. 

. 4ft. Gin. 68 lbs. 

4ft. Bin, 74 lbs, 

- 4ft. lOin. 80 Ibs. 


THE PULSE AT DIFFERENT AGES 


New born infants, per minute..... 130 to 140 
AVOIRDUPOIS WEIGHT First year, per minute. . 115 to 130 
A Second year, per minute. + Oto 75 
alg -1 dram 
UA aaa. TAES Third year, per minute. + 95 to 110 
Mouna, 4 ee Seventh to fourteenth year, permin. 85 to 95 
ai = In adult age, per minute se. 80to 90 
d In old age, per minute. Wto 75 
LONG MEASURE 
DRY MEASURE 
.lfoot 40 rods......1 furlong 
.lyard 8 furlongs.1 sta, mile 2 pints lquart 4 pecks. 1 bushel 
lrod 3 milos. «1 league 8 quarts l peck 36 bu..... 1 chaldron 
SQUARE MEASURE LIQUID MEASURE 
144 sq. in... 1 aq. ft. 40 nq. rods.....1 rood 4 gills. solpint 3115 gals. 1 barrel/ 
O sq. ft. laq. yard 4 roods.... -l acre 2 pints. lquart 2 barrels .1 hogshea; 
301; sq. yds..lsq.rod 640 acres... .1 sq. mile 4 quarts.....1 gallon 
»( 41 Je 


ag MENUS 


SPRING 


Ham Loaf 
page 12 


Escalloped Potatoes Stuffed Tomatoes 
page 15 page 16 


Fruit Muffins 
page 4 


Chocolate Tapioca Pudding 
page 22 


Milk 


SUMMER 


Fruit Cocktail 


Baked Macaroni 
with Beef 
page 14 


Carrot-Cabbage 
Salad 
page 20 


Nut Bread 
page 4 


Short Cake 
page 7 


Iced Tea or Coffee 


Apple Rings 


Coffee 


Veal Birds 
page 12 


FALL 


Baked Pork Chops 
page 10 


Sweet Potato Puffs 
page 17 


Southern Green Beans 
page 17 


Lady Finger Torte 
page 23 


WINTER 


Cream of Tomato Soup 
page 9 


Baked Potatoes 


Cranberry and Orange Salad 
page 20 


Pumpkin Pie 
page 24 
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SUGGESTIONS FOR COOKING POULTRY 


HOW TO ROAST A TURKEY 


The best way to bake a turkey is to bake 
it with the breast down, The breast is 
turned to the bottom of the pan and instead 
of being dry and tasteless when it is served 
it is sweet and juicy. All the juices from 
the meat and dressing run down into the 
bulk of the turkey and are absorbed mak- 
ing it sweet and juicy. First clean the 
turkey well, then rub the turkey with 
lemon juice inside and out and season 
with salt and pepper. Do not cover the 
turkey while roasting. In making stuff- 
ing figure about a cup of stuffing to a 
pound of turkey. Do not pack the stuffing 
in, spoon it in lightly, then sew up open- 
ing. Put a small amount of hot water in 
bottom of roaster. Figure about 15 minutes 
to the pound for roasting a young bird and 
20 minutes for an older bird, in moderate 
oven, basting it every half hour with some 
butter mixed with hot water. 


HOW TO ROAST A GOOSE 


In preparing the goose for cooking, it 
should first of all be thoroughly washed 
with hot water in which la has been 
dissolved—(one teaspoonful to a quart of 
water). Many homemakers scrub the bird 
with hot soap suds. Rinse thoroughly in- 
side and out with running water, then 
rub both inside and outside with lemon 
juice and salt. 

When it is stuffed with the desired dress- 
ing, it is trussed the same as duck. Skewer 
the vent after stuffing and wind string 
around one lg bone a couple of times, 
then around the other, bringing them 
almost together. Then pass the string under 


the back, bring it to the front and tie 
securely to the skewers. 

Place in roaster and allow 18 to 25 
minutes per pound. If the goose is quite 
mature, it had better be parboiled one to 
two hours before being placed in roaster, 
then dredged well with flour. Baste well 
during roasting. 


WILD OR TAME DUCK WITH 
PECAN STUFFING 


1 cup finely chopped celery 
1 cup finely chopped onion 
1 cup seeded raisins 
1 cup chopped pecan meats 
4 cups soft bread crumbs 
teaspoon salt 
aus bee beaten 


y 

"4 Gila Sucks (2 to 2% Ibe.) 

6 slices bacon 

1 cup catsup 

Y cup chili sauce 
14, cup Worcestershire sauce 

Combine the celery, onions, raisins and 
nuts with the bread crumbs and salt, then 
add the eggs and mix well. Add the scalded 
milk and blend. Dress ducks, weigh each 
and stuff with the dressing. Sew up body 
and neck slits and place in cneotered 
roaster, putting the bacon slices across the 
breast of each. Roast, allowing thirty-five 
minutes to the pound, Roast in a very hot 
oven (about 500 degrees) for fifteen min- 
utes, then reduce to 350 degrees for rest 
of time. 

Fifteen minutes before removing from 
oven, mix catsup, chili sauce and Worces- 
tershire sauce and pour over the ducks. 
Complete roasting. 


RECIPES FOR SERVING 50 PEOPLE 


COFFEE FOR FIFTY 


4 full cups coffee 
9 quarts water 


COCOA FOR FIFTY 
1 measuring cups cocoa 
cups sugar 
14 teaspoon salt 
14 quarts boiling water 
quarts warm milk 


BAKED BEANS FOR FIFTY 
3 quarts of beans 
1⁄4 cup soda 
I cup molasses 
VA cup sugar 
14 teaspoon mustard 
lif teaspoon paprika 
di tableapconsvalt 
1% Ibe. pork 
cups water 


MASHED POTATOES FOR FIFTY 
8 lbs. potatoes 
1% cup salt 
1% pints milk 
cup butter 


BISCUITS FOR FIFTY 


3% quarts flour 
4 cup salt 
% cup baking powder 
1% cups | 
I quart milk 


CHICKEN SALAD FOR FIFTY 


5 six-pound chickens 
1 can pimentos 
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Á—— 


t ns salt y 
¥ cup butter 
4 tablespoons parsley A 
1 Ib. mushrooms i 
3 quarts white sauce if 
—— thins 


umt : 
CONVALESCENT AND 
INVALID 
DISHES 


BAKED APPLES 

Core apples, fill with raisins and brown 
sugar. Put in pan with a little water and 
more brown sugar. Baste at intervals. Bake 
about 30 minutes or until apples are 
tender. McConnon Cinnamon and Nutmeg 
may be sprinkled on each apple before 
baking. Serve with whipped cream or 
plain cream. Apples may be stuffed with 
pieces of orange and orange juice placed 
in fd bottom of the pan in place of the 
water. 


CREAM OF CELERY SOUP 
Trim a head of celery and boil in one 
pint of water for 35 minutes; boil a small 
onion, finely cut, in one pint of milk. Mix 
one tablespoonful of flour with two table- 
spoonfuls of milk, add to the onion and 
milk and cook in a double boiler for ten 
minutes. Mash celery in the water in 
which it has been cooked; mix it into the 
boiling milk; add one tablespoonful of 
butter, one cupful of rich cream and 
season with salt and McConnon Pepper to 
taste. Strain and serve immediately. 


BARLEY WATER 
Wash 2 tablespoons pearl barley. Scald 
with 1 cup boiling water. Boil 5 minutes. 
Strain, add 2 quarts cold water, simmer 
Ul teduced one half. Add lemon juice to 
aste. 


Good in fever. 


BAKED CUSTARD 

Four cups milk, 4 eggs—if baked in 
individual custard cups. 6 eggs—if baked 
in a large mold. 14 cup sugar, 1 teaspoon 
salt, few grains of McConnon Nutmeg or 
Cinnamon or a few drops of McConnon 
Vanilla Compound, or all three may be 
used together. 


Beat eggs slightly; stir in the sugar and 
salt; add scalded milk slowly to egg mix- 
ture. Pour into buttered custard cups and 
sprinkle a little nutmeg on top of each. 

t in a pan containing hot water and bake 
in a slow to moderate oven until it is firm. 
If a clean cut is made with a knife it is 
done. Too hot an oven will make custard 
watery. 


PRUNE SALAD 
Stuff cooked prunes after the pits have 
been removed with peanut butter. Place 
on a crisp lettuce leaf, then add salad 
dressing. 


QUICKSET SALAD 

For people on a light diet, a dessert or 
salad made with any of the flavors of 
McConnon “Quickset” with fruit added 
within or served on top with whipped 
cream is easily digested, furnishes protein 
to the diet and is very appetizing as well. 


In the winter, when fresh vegetables are 
scarce, and the sun does not shine often, 
the average human being and particu- 
larly _convalescents often need addi- 
tional Vitamin A and D. McConnon 
Pure Cod Liver Oil, Concentrated Cod 
Liver Oil Tablets, and Halibut Liver Oil 
Capsules contain very large amounts of 
essential Vitamins, are pure and always 
of highest quality. 
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BOILED FISH 


Take a thick slice cut through the 
body, or the tail piece, which is considered 
the richest. Wrap it in a floured cloth and 
lay in warm water with salt in it, A piece 
weighing 6 pounds should be cooked one- 
half hour after the water begins to boil. 
Melted butter and parsley are eaten with it. 


BRAN BISCUITS FOR 
CONSTIPATION 


Four cups of whole wheat bran, 2 cups 
raham flour, 1 teaspoonful of soda, 1 tea- 
oonful salt, 1 cup molasses, 1 cup sour 
milk or water, 34 cupful lard or butter, 
1 cupful chopped figs. McConnon Spices 
to taste. 


BRAN BREAD FOR CONSTIPATION 


Bran flour 1 quart; white flour, 1 pint; 
1 teaspoonful of salt. Mix thoroughly. Dis- 
solve 1 teaspoonful of baking soda in 
water, put in 14 cup of molasses, and stir 
the mixture into the flour. Add 1 pat of 
buttermilk. Bake in a moderate heated 
oven. 


CODDLED EGG 


Place a fresh egg in boiling water and 
remove from fire immediately. The egg 
will then cook slowly in the water. Allow 
to remain 7 or 8 minutes in the water, at 
which time the white will be fairly set. If 
digestion is delicate, give white only with 
salt. 


CORN MEAL PORRIDGE 


1 cup boiling water 

2 tablespoons corn meal 
1 tablespoon white flour 
1⁄4 teaspoon salt 


Mix corn meal, white flour and salt, 


gradually sift into the hot water, stirring 

constantly to prevent lumping, cook 5 to 

10 minutes, add 14 cup rich cream. 
MILK SOUP 


A milk soup that is relished is made by 
cooking separately a potato, carrots, to- 
mato, and onion. Put through a strainer 
and add to a pint or more of scalded milk. 
Season with salt, McConnon Pepper and 
ry Salt. Over each bow! of the soup, 
sprinkle a dash of paprika. Do not boil 
the milk as that makes it less say digest- 
ible. The vegetables to be u: in the 
soup may be varied or any one of the 
above named omitted. The potato is, 
however, the principle ingredient. 
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. . . . . CONVALESCENT AND INVALID DISHES 


CRUST COFFEE 


Toast bread on both sides until a deep 
brown. Place in a bowl, pour over 1 cup 
boiling hot water. As soon as it is cool 
enough to drink add cream and sugar if 
g red. This has been known to quench 
thirst. 


EGG NOGG 


Beat 1 egg very light. Add a little of 
McConnon Nutmeg, 1 glass of rich milk, 
a pinch of salt, sugar to taste and beat well 
again. McConnon Vanilla Compound may 
be used instead of nutmeg. 


EXTRACT OF BEEF 
Take a small piece of meat, cut in small 
pieces, place in 1 pint mason jar with top 
on tight. Put in a kettle of cold water, and 
cover. Now let simmer for 3 or 4 hours, 
then drain off liquid in jar and season to 
taste. 


CREAM OF PEA SOUP 


One teaspoon sugar, 1 can peas, | pint 
water, 1 pint milk, 2 tablespoons flour, 
1g teaspoon onion extract, 1 teaspoon salt, 
13 teaspoon McConnon Pepper, 2 table- 
spoons butter. Drain peas from liquor, 
add sugar and water and simmer 20 
minutes. Run through a sieve, add milk, 
reheat and thicken with flour and butter 
creamed together. Season and add onion 
extract, Canned corn may be used in 
same way. 


MILK TOAST 


(a) Scald milk and pour over buttered 
toast over which has been sprinkled a 
little salt. 


(b) Make a thin seasoned white sauce 
(see page 16) and pour over buttered toast. 


POACHED EGG 


Break fresh egg into pan of salted boil- 
ing water, remove from stove, let stand for 
3 minutes. When the white is coagulated, 
the yolk still unfirm, remove egg and put 
on a slice of hard buttered toast. Pour a 
little of the water on the toast, sprinkle egg 
with McConnon Pepper. Serve Mot. 


STUFFED BAKED POTATO 


Select a smooth potato, scrub well and 
bake in a hot oven about 50 minutes. Cut 
one end partly off lengthwise. Scrape out 
the potato into a dish; add McConnon 
Pepper, salt and butter. Refill the skin, 
place a bit of butter in the top, and brow; 
in an oven. 


ONLY FINEST, PUREST INGREDIENTS USED IN MAKING- 


McCONNON COSMETICS, DENTIFRICE, AND TOILETRIES 


The quality of Mc- 
Connon cosmetics, 
dentifrices, toilet- 
ries and shaving 
supplies starts in the 
purchasing depart- 
ment. In selecting 
raw materials, the 
McConnon pur- 
chasing department 
requires samples of 
materials before 
purchases are 
made. Only those 
which pass rigid 
tests, materials of 
first quality are sel- 
ected. 


Our chemists and 
trained technicians 
keep mixing vats 
and machinery 
chemically clean. 
Greatest possible 
care is taken to in- 
sure uniform tex- 
ture, fragrance and 
quality. Tempera- 
tures, mixing 
speeds, pressure 
and chemical ac- 
tions are carefully 
controlled. The var- 
ious creams, lotions, 
powders, dental and 
shaving supplies 
are pure, clean and free from foreign mat- 
ter, when turned over to the packaging 
department. 


All glass containers are washed care- 
fully before they are filled. The inside of 
other containers are not touched by human 
hands. Each product is then tightly closed, 
and wrapped in one-half or one-quarter 
dozens to keep them fresh, clean and free 
from exposure to dust, dirt, etc., in transit. 


A FEW OF THE MANY EXCELLENT 
McCONNON TOILET PREPARATIONS 


Although attrac- 
tively packaged, 
McConnon Cos- 
metics, Toiletries, 
Dentifrice and Shav- 
ing Supplies are 
economically and 
sensibly packaged. 
Similar products 
can be purchased 
for from two to ten 
times the cost of Mc- 
Connon products, 
yet the purity and 
quality in many 
cases does not come 
up to McConnon 
standard, 


Our chemists and 
trained technicians 
are constantly work- 
ing in our modern 
laboratories to de- 
velop new products, 
to improve the pres- 
ent ones where pos- 
sible, and to super- 
vise and control all 
manufacturing 
processes. Every 
precaution is taken 
in manufacturing 
to assure uniform 
high quality. 

We maintain that 
you can determine 
your needs more accurately and shop more 
economically “in the comfort, quiet and 
leisure of your own home, away from the 
hurry-scurry and distracting influences of 
the shopping center.” Choose from your 
McConnon Dealer's wide assortment of 
finest quality toiletries with the assurance 
that youare buying purity, quality andvalue. 

The McCennon Toilet and Preparation 
Line includes:— 


a Creams Hair Dressing Lotions 
McConnon quality speaks for itself. The Shee Des iicaa ll Powdsrs 
repeat business that McConnon Dealers | Tales Aitan Showa Rouge 
enjoy on these preparations shows con- Perfume Tooth Brushes Lipstick 
clusively that consumers today more than Shave Soap Shave Cream Soaps 
ever before appreciate quality. Antiseptic Razor Blades Gargle 
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POULTRY ~ One of the Nation’s Largest 
Industries Deserves and Gets Finest Care 


THOUSANDS OF McCONNON POULTRY 
PREPARATIONS USED ANNUALLY 


have been preferred by thousands of discriminating 
poultry raisers. The McConnon Poultry Preparation 


| 
For over fifty years McConnon Poultry preparations [il 
group embraces only tested, safe products, that poultry- 


men may use with confidence. 


McConnon Insecticidal Dust beside 
being very effective in controlling garden 
pests, will kill poultry head and body lice. 
Can be used safely on setting hens and 
young chicks. Lice on poultry, especially 
on young chicks can cause costly ioraeges 
McConnon Insecticidal Dust acts slowly 
at first, but the action continues for several 
lays, very effectively ridding the fowls 
of both the head and body lice. 


McConnon Poultry Compound has 
had wonderful consumer acceptance for 
ər 45 years. Thousands of satisfied cus- 
tomers attest to the performance and qual- 
ity of this product. Poultrymen, and folks 
with a few hundred chickens find that the 
tonic qualities of McConnon Poultry Com- 
pound is just what their flocks need for a 
jood “pepping up.” 


McConnon Nika-Rika Poultry Worm 
Tablets effectively remove the large 

ind worm, and expells tapeworm seg- 
nts from poultry. Poultrymen have 
nd these tablets mighty profitable. 
Many birds have been saved, and many 
that were poor producers because of 
worms have been brought back to normal 
production. In the case of sick birds, 
the ailments cther than worms should be 
‘ed up before tablets are administered. 
‘onnon Nika-Rika Poultry Worm Tab. 
e available in two sizes, one for 
„ and one for adult birds. 


Te 


TABLETS 


McConnon 
Worm X- 
Pel is a flock 
treatment for 
large round 
worms in 
poultry. It is 
very easy to 
administer 
and gives 
very satisfac- 
tory results 
This prepa- 
ration ismade 
and marketed especially for the busy farm- 
er or poultryman for quickly bringing 
under control a mild wormy condition in 
his poultry. It can be mixed right in with 
his feed. 


McConnon Mac-P Poultry Mineral 
Mixture is a complete mineral supple- 
ment for poultry. Mineral deficiency can 
cause low egg production and slow growth. 
Where any of these conditions prevail, due 
to mineral deficiency, they can be cor- 
rected by proper feeding of McConnon 
Mac-P Poultry Minerals. 


McConnon Red Liniment in the poultry 
drinking water especially for young chicks 
in the winter and spring is mighty good. It 
has a warming, stimulating effect. Thou- 
sands of bottles are used for this purpose 
by thoughtful poultry raisers each year. 
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Beret 2to 7 
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ni 26 to 31 

ERT, Sree ae Ser 38 to 40 

Casserole Dishes....... 18 and 19 

Z Dishes......... 34 and 35 

» 2a 26 to 31 

‘Cooking Poultry. -sasou eee 43 
Convalescent and 

Invalid Dishes....... 44 and 45 

Egg Dishes.........-.- 34 and 35 

10 to 13 


Jams... 

32 and 33 
-10 to 13 
Beprickles......-..0:5.50 36 and 37 


Jellies. . 


salt 
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McConnon Medicines 
Lead the Field 
Because of — 


Controlled Manufacturing 
Immaculate Laboratories 
Scientific Formulas 
Conservative Claims 

50 Years Experience 
Constant Research 


The comprehensive McConnon 
Line of medicinal preparations in- 
cludes Pain Medicines, Laxative 
Medicines, Counter-irritants, Di- 
gestive Aids, Cough Medicines, 
Cold Medicines, Tonics, Salves, 
Antiseptics, and Vitamin Products. 


There is a definite place in the i 
American Home for good reliable l 
home medicines. en an ail- l 
ment, organic disorder or injury 
takes on e serious nature, a phy- l 
sician should be called at once. 

We do not present any McConnon 
Medicine as a “cure.” 


of first quality imported and do- 
mestic oils, chemicals and drugs. 
Extreme care is exercised in man- 
ufacturing so that your medicines 
reach you pure, clean and cor- 
rectly made under the supervision 
of trained chemists, pharmacists 
and technicians. 


McConnon Medicines are made 


